CANNER’ 


~~ AND ~~ 


- DRIED FRUIT PACKER’ 
> ————— 
= eo) 
Whole No. 610. 





AMERICAN 
CAN 
COMPANY 


Principal Sales Offices 








New York Chicago Baltimore San Francisco 









THIS PAGE DEVOTEDTO MEMBERS OF 











National Canned Goods and 


















W. H. NICHOLLS é CO. | 


Canned Goods 
Brokers 


33-35 River St.———— CHICAGO 


J. L. FLANNERY, JR. 


BROKER 
42 RIVER ST. - CHICAGO 














é. K. ARMSBY CO. 
Wholesale... 
Brokerage and Commission | 
Pacific Coast 
Products 
42 River St., CHICAGO 


ranches... 

a Francisco 
lew York 
Angeles 


LUMAN R. WING & CO. 


WHOLESALE COMMISSION MERCHANTS IN 





Raisins, ‘Dried Fruits, Etc. | 
2-4 Wabash Avenue, Chicago 


GOODLETT é BOLLES 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits, 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 


E. C. SHRINER 6 CO. | 











Manufacturers’ Agents and Brokers in 


banned boots and Cans 


BALTIMORE, MD. 
DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 









Callas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 


WM. M. McKOWN 


Broker in 


Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 











Salmon, Canned Goods, | - 


| Selling Agents Southern 


Dried Fruit Brokers? Ase’, 








SECRETARY-J. L. FLANNERY, JR., CHICAGO, ILL. 














‘EDWARD P. SILLS 


Packers’ Agent and Broker in 


Canned Goods... | 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Tonsignments. 


EMERSON @& HALL 


- aal CANNED GOODS | 
MINNEAPOLIS DRIED FRUITS | 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





T. J. O'BYRNE & CO. 


Brokerage Commission 








Canned Goods and Dried Fruits | 





42 RIVER ST., CHICAGO 


ESTABLISHED 1859 


Jacob J.Peres & Co. 


CANNED GOODS 
BROKERS... Write Us 


MEMPHIS, TENNESSEE 








AHRONS-SEIBERT CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
““TABASCO SAUCE” 
Correspondence Solicited. 


HANNA & SMITH, 


BROKERS IN 


CANNED GOODS AND CANS 


BALTIMORE, MD. 





S. P. CALKINS 6&6 CO. 


MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 





ee 
| _ LOUIS M. PARK Compayy 


Established 1896 





“aeecapie Canned Good 
| Duluth Brokers 


| WNote.—We cover all jobbing points t 
| “these cities. No beitere brokeraay® ‘0 
in the west. — 








— 


WILLIAM DUGDALE 
CANNED GOODS COMMiISSiyy 
AND CANNERS’ SUPPLIES 
| 301 Majestic Building 
| INDIANAPOLIS, IND, 


HOOKE-FIELD C0, 


SAN FRANCISCO, CAL. 
| Wholesale Commission anj 
Canned Goods Brokers 


| Bastern Corn and Peas a Specialty 

































| "WALTER A. FROST & CO, 
Brokerage and Commission 
Canned Goods and Dried Fru 


Correspondence Solicited 
34 WABASH AVE. # CHICAGO 


GETTYS & GILBERT, 
BP2KERS AND 
COMMISSION MERCHANTS 


CANNED Goobs, DRIED Fruits, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce ST., ST. LOUIS, MO, 








Griffith-Durney Co. 
TEMPORARILY LOCATED AT 
{159 Jefferson St., Oakland, Gal 
ADDRESS ALL CUMMUNICAT\NS THERE, 
Vandever & Schroeder 


ST. PAUL, MINN. 







C. A. Vandever 
MINNEAPOLIS, MINN. 
ESTABLISHED 1898 


Canned Goods «= Cans 


BROKERS 


ABI 
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“tuned Goods Brokers and Commission Houses 














THE J.M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, 53 River Street 


4 4 cal 


INDIANAPOLIS, Majestic Building 
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BAKER @ MORGAN 
CANNED GOODS 
BROKERS 

\BERDEEN, - MARYLAND 


Our Specialties 
CORN AND TOMATOES 


| Also Philadelphia, Pa., Baltimore, Md., Boston, Mass., 
| idence, R.1., New Haven, Conn., Springfield, Mass., Portland, 





P. R. DELILE & CO. 


SALES AGENTS 


GENERAL MERCHANDISE BROKERS 
West New Brighton, New York City 


Me., and Albany, WN. Y. 

We cover all of the Jobbing Trade in the East. 
Accounts solicited in Canned Goods, Dried and 
Preserved Fruits. Equipped for introductory 
retail work. 


Prov- | 


‘J. ©. JOHNSON 


CAMBRIDGE, MD. 


Mercantile Broker 
CANNED GOODS. 


TOMATOES AND CORN A SPECIALTY. 


Located in the centre of the canning belt of 
Maryland and Delaware. 


Famili ar with Packers and _ the 
packed in this locality. 


Prepared to execute orders on favorable terms. 


Brands 





w. T. MANNON 
Wholesale Broker in 
CANNED GOODS 


311 Commercial Club 
IND 


E. T. KIRKPATRICK & CO. 


WHOLESALE SELLING AGENTS 


_BROKERS——— 
NASHVILLE, TENN. 


Twelve years experience in Selling to the Jobbing Trade, 


Five years € as Gen’l Manager of Canning Factory. 


KESSELL & COMPANY 
BROKERAGE AND COMMISSION 
Canned Goods, Fruits, Pulps 


Consignments received, and highest prices obtained. 
Correspondence invited from Canners with quota- 
tions on goods suitable for the United Kingdom. 

Open for first-class Agencies. Bankers: London Joint 
Stock Bank, London, England. 


LONDON BRIDGE, LONDON, S. E., ENGLAND. 


F. 


INDIANAPOLIS, . 


xperience 











Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 





Universal Exhauster. 


The cans are received in single line automatically and 
carried by intercommunicating revolving discs. The 
steam is supplied by curved pipes which conform to 
the lines of travel of the cans. 


This machine 
capacity desired. 


can be furnished any size and any 


Standard Sapa 
Sizes sib. Cans 


No. 8 45 per | min. 5x11 ft. 


This is the Best Machine in use for making Tomato Pulp for Ketchup and for 10 57 5x13 “ 


Preparing Pumpkin for Canning. 12 68 — . 
It is rapid, continuous in action, and self-cleaning. | A — “ 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
per 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 


MAANRORRANESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICAGO 


SIZE 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER ST., CHICAGO. 
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COTTINGHAM 


SELLS 


CANNING MACHINERY OF ALi KINDS 


INCLUDING THE CELEBRATED 


Queen Anne Cooker 








SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





. ie. 
Hominy! 
@The packing of this article has proceeded thyg 
far with but crude and home made apparatus for 
doing the work. The demand for this excellent 
article of food has, however, grown go rapidly 
that special machinery is now demanded for its 
manufacture. We are prepared to Satisfy this 
demand with a line of simple, substantia] and 
effective machines which at the same time does 
not call for a large expenditure in the equipment, 





HOMINY HULLING MACHINE 


@ This line consists of the following machines 
which cover each step in the process: 
Mixing Machine 
Chitting or Hulling Machine 
Washing Machine 
Boiling Out Kettles 


@The above machines are so designed as to 
make the work continuous and systematic. 
@ After treatment by the above machines the com 
is ready for the can and for the remainder of the 
process, such as filling, capping and sterilizing, 
our well-known line of Plummer, Hawkins and 
Sprague apparatus can be adapted to these oper 
ations. We are prepared to furnish all formulas 
and instructions necessary for properly preparing 
this article to all purchasers of the machinery. 
@We invite the correspondence of all interested. 


Sprague Canning Machinery Co, 


42 RIVER STREET 
CHICAGO 
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WE BUY 


—. 











£2 TIN 
SCRAPS 


THE VULCAN DETINNING CO. 
{a7 Cedar St., NEW YORK, ano STREATOR, ILL. 
— 
Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


NEW YORK 


LAST WASTE 
ANY SIZE OR 
SHAPE A A 


WRITE TOUS 























81 FULTON STREET 
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BUCKLINITE | 
Coated Cans 








Pack your beets and fruits in this 
can and retain their natural color 
and flavor. Positively prevents ac- 
tion on the metal. No _ change 
required in your machinery or 


methods. 








National Canning é Mig.Co. 


—C,. S. BUCKLIN, Manager 
‘Boston and Hudson Sts., BALTIMORE 
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The Jersey Queen 
TOMATO FILLER 


Sold complete with Saucing Attachment, Topper and Wiper. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER ST., CHICAGO. 











The Ulery (Corn) Recutter 


With this machine available there is no excuse for your corn 
not looking right when cut. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER ST., CHICAGO. 
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Save Soldering—It Means Money 
STEWART CAN SOLDERING MACHINES 


Make Perfect Cans and USE LESS SOLDER than any other | 








Automatic, ais wad < : No Soldering | 


Adjustable, i % ae a Irons, | 


Simple, a os OS = ji 1 .? No Soldering | 
Exact <adiananig gl le uw Bath, | 


Distribution Ae ii fais No Oxidation, 





of Solder. — Fe No Waste. | 








END SEAM SOLDERING MACHINE -PATENTED 
The Side Seam Soldering Machine operates on same Principles 


GEO. H. STEWART 27°**S'iSoixc—** LOS ANGELES, CALIFORNIA | 


Write for Description of my Can Ender-—The Best in Existence 














— 


~ “Slaysman” Double Seaming Machine oe “Slaysman” Inclinable Power Press 








This machine may also be made with countershaft with The above illustration represents the genera! style and appearance ® 
cone pulley, so as to permit of adapting the the No. 5 Power Press. It can be used in an inclin 
speed to different diameters. position if desirable. It is well made, as all 
. bearings are reamed and scraped. 
WRITE FOR PRICES AND DISCOUN1S ‘ 


SLAYSMAN & Cc es Oltice and Salesrooer: 200W Falls Ave. Baltimore, 
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AKING Flux is an art which has taken 
me a long time to develop from practical 
experience and in 


tandard 
olderin 


lux, 


If 























you have a product which embodies all the 
qualities which go to make the perfect flux for 
withstanding the various temperatures of 
the solder baths and capping steels, the grade 
and quantity of solders and all the items which 
are confronted in this problem. 

@.Our flux is called “STANDARD” and has 
always been the Standard. Next week I’II tell 
you another reason why you should use my flux. 
MANUFACTURED BY 


Marlou Chemical Gompany, Jersey Gity, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 























the A to ~ 
‘Lipper 


Attaches to the Hawkins Capper. Hun- 

dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 2% and 3 Ib. cans. 

















FULLY GUARANTEED 


Sf 


ORDER EARLY. 


We have to refuse late orders 
every year 


s 


Chicago Solder Co. 


DANIEL G. TRENCH & CO., General Agents H 
42 RIVER STREET, CHICAGO, ILL. 44-56 N. Union St., CHICAGO, os 




















Howards’ System of Capping 





Is now used by hundreds of canners, whom 
you will know, and why not? Our price is 
so reasonable that every house can afford 
to buy. @ Are you having trouble capping 
cans with 2 7-16 inch opening? Just drop 
us a line and we will show you how easy 
it is to cap large mouth cans. @LOur book- 
let will interest the man that thinks, buys, 
and plans for a canning factory. 
WRITE FOR IT 





M. E. Howard’s Machine Works 


INDIANAPOLIS, IND. 





CHANGE YOUR LOCATION? | 
If you have a Canning Factory, Preserving Plant 
or Pickle Factory that is not successful, it might re- 
pay you to look into the opportunities in the West 
and Southwest along the 


Rock 


Especially in the fine truck, berry and fruit sections of Mis- 





Island 
za — | 


souri, Arkansas and Oklahoma, good openings exist. 


cM. SCHULTER, Industrial Commissioner, 


FRISCO BLDG. ST. LOUIS, MO. 


Send for illustrated booklet “Opportunities,” and other literature. 
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Established 1875 A M. G. Madson, Pres. & meng 
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A C.L. Kunz, V.-Pres. A C. Madson, Sec. and Treas, ri 


————— SS 


THE 
M. G. MADSON 
SEED CO. 


Seed Growers «. Merchants 











Specialty 
of Growing 


CORN 


PEAS for a 
the Canning TOMATO 
Trade dda PLANTS 


ACRES EEE OOS OES 
Office and Warehouse: MANITOWOC,WIS. 
Seed Farm and Green House: MADSON STATION, W.C.B.2 


™ 
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OF INTEREST TO CANNERS 


ITH the clock device made by John T. Staff, Jr., 
of Terre Haute, Ind., there can be no possible 


chance for over-cooking or under-cooking. 
Planned similar to an alarm clock, this sounds 


analarm one minute before the time is up as indicated by 
the hand on the dial on the face of the clock. 


of minutes re- 
quired for the 
processing is 
thus shown; the 
figures ranging 
from 1 to 120; 
the processor 
turns the hand 
to the number 
of minutes re- 
quired, same 
operation sets 
the alarm; then 
he can pursue 
other duties 
without any fur- 
ther attention 
as to the time 
that is passing. 
One minute be- 
fore the time is 


up the bell will } 


ring. 

@ <A number of 
leading packers 
have adopted 
this time device 
and it has 
proven] entirely 
satisfactory],‘i n 
every instance. 


himself. 











Vey, 
cathy fer Wiss 
OOM LITT Lad 


The number 








Mr. Staff has reduced the price from 
$7.50 to $3.50 on account ¢f being able to make all parts 
JOHN T. STAFF, Jr., Terre Haute, Ind, 











THE CHISHOLM-SCOTT (Co, 


SUSPENSION BRIDGE, | 











PEA HULLING MACHINERY 








Works: | at office of the 





Niagara Falls, 
N. Ye 


A A 


FOR 


GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 





Baltimore Headquarter: 


SINCLAIR-SCOTT CO,, 


Wells and Patapsco Sts., 
Rear of 1800 Light %&. 
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Power Transmitting, Elevating and 
SUPPLIES 


Conveying Machinery | 


CANNERIES, WAREHOUSES, 
FACTORIES, MILLS 
AND MACHINE SHOPS 
ARE LISTED COMPLETELY IN 


OUR NEW CATALOG 


WHICH IS NOW READY FOR DISTRIBUTION. 


If you wish a copy send us your 


Rope Transmission Belt Conveyors request early and i will be de- 


Appliances, for all purposes, 
Chain Belting, Barrel Elevators, 
Sprocket Wheels, Package Carriers, 
Friction Clutches, Spiral Conveyors, 
Shafting, Pulleys, Gearing. Elevator Buckets. 


Webster M’f’g. Co., 


1075-1097 West Fifteenth St., CHICAGO 


~ NEW BUCKLIN 


PEA FILLER AND BRINER f= Condensed 
| (‘2 FZ Paste 


Powder 


CHEAPER THAN 


livered to you, alt charges paid. 


H.Channon Company. 


Chicago. 











Being dry it saves 
freight and can be 
shipped in mid- 
TRADE MARK winter. One pound 
will make in one minute two gallons of snow-white paste, where 
boiling water or steam can be had. It makes three times more 
PASTE than cold water Paste Powders. 
In Barrels of about 240 Ibs 6 cents per Ib. 
In 50 and 100 lb. packages e = rm 


TINNOL 


For lacquered and plain white tin. Prevents rust spots and does 
not affect the most delicate colors. Keeps sweet in any weather 
and does not warp or wrinkle the paper. The BEST paste for tin 
in the market. Has to be reduced with 50 per cent. of water. 


=MANUFACTURED BY=—————— In Casks 37 cents per gallon 


THE SINCLAIR SCOTT COMPANY 














rn? 
Manufacturers of Canning House Machinery ee ee ee om 


BALTIMORE, MD. 
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ee” Heyden 
Sugar 


Crystals 


| Not a Preservative, 
But a SWEETENER 


Purer, cleaner, more healtful, cheaper and 
better to use than cane sugar. 
WRITE FOR AUTHORITIES 


A. KLIPSTEIN & COMPANY, 


122 PEARL STREET, NEW YORK CITY 





€ 











Fastest 
Cutters 


in the 
world 





Simple 
Noiseless 


Used for making Picalili, Chili Sauce, Worcestershire 
and Cherry Sauces, Mince Meat, etc., etc. 


We also Manufacture Kraut Cutters 


John E. Smith’s Sons Co. : 


BUFFALO, N. Y. MONTREAL, CANADA, 17 Lemoine Street. 


~». n j 
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The Hammond _ Labeler 


FOR THE 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 


———— eas —$_$<—<—<—— 


BRANCHES: BOSTON, 283-285 Congress Street, 
PHILADELPHIA, 50-52 N. Front Stree 
PROVIDENCE, 13 Mathewson Street 
CHICAGO, 134-136 Kinzie Street, 
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If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 
If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 
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Sanitary Cans 


—— 





FOR, HAND FILLED GOODS 


Tomatoes, Stringless Beans, Kraut, 
Spinach, Etc. Apples, Peaches, Pears, 
Plums, Pineapples, Etc. 








Sanitary Enamel Lined Cans 


FOR COLOR FRUITS AND 
GOODS OF STRONG ACIDITY. 
Strawberries, Red Raspberries, Black 
Raspberries, Blackberries, Sour Cherries, 
Blueberries, Beets, Rhubarb, Apple 

Butter, Etc. 








“THE CAN WITHOUT 
THE CAP HOLE.” 





SANITARY CAN COMPANY 


Fairport, New York 
NEW YORK OFFICE: 105 HUDSON STREET 
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FIRE AND FREIGHT |}. 








@ Did vou ever think what 
a safeguard our numerous 


Factories offer you against 
loss of your CAN SUP- 


PLY by fire? 
Or what a saving in 


freight is caused by their 
wide and favorable loca- 


fion? 





— 

















American Can Co. 


New York -Baltimore— Chicago——-San Francisco 
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s incorporated TRENCH’S CANNERS’ INDEX 
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PUBLISHED EVERY THURSDAY BY: 





PUBLISHING COMPANY, 





CANNER 
22 East Randolph Street, CHICAGO 


THE 


























JAMES J. MULLIGAN, EDITOR 
SUBSCRIPTION RATES 
United States and Canada, ONC VOT... 2.6... ceeeee sees eeee cece caves $3.00 
All Foreign, one year.........- 5.00 





Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 












ADVERTISING 


Advertising rates made known on application. Copy for and changes 
ip advertisements must be in this office on Monday preceding the date 


of issue. 













CORRESPONDENGE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations; 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 






























ENTERED AT THE CHICAGO POST-OFFICB AS SECOND-CLASS MATTER 

















Thanks, Dr. Whalen, for putting the gag into 


“Fish’s” mouth, 









In the matter of labeling food products, don’t mis- 
represent, just tell the truth, and all trouble will be 
avoided. 








_ The National Provisioner says that the falling off 
in canned meat exports since Upton Sinclair started 
the packing-house row is a “fruit of slander.” Can’t 
blame ‘em much for “speaking right otft in meetin’,” 
as it were, 
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State Dairy and Food Commissioner Horace An- 
keney of Ohio has been defeated for re-election. But 
Mayor Dunne has reappointed “Fish” Murray, who 











Vou. XXIII. No. 12 CHICAGO, THURSDAY, OCTOBER 4, 1906 WHOLE No. 610 
— is ten times worse than Ankeney ever could be, to the 


office of chief food inspector of Chicago. 
ss. s 8 
The want-ad page of THe CANNER is a Clearing- 
house for the convenience of packers desirous of 
either buying or selling second-hand machinery ; also 
for packers in need of competent processors, or proc- 
essors looking for good positions. 
zs * 8 
It isn’t strange that the popular idea of a hearing 
before the food commission is that it is a meeting 
where pleas for food adulteration are made. The 
daily newspaper method of reporting such discussions 
as were heard in New York a few days ago is largely 
responsible for the erroneous impressions gained by 
the general public. 
*_ * 8 
The hearing before the Pure Food Commission in 
New York left no doubt that the letter of the law 
would be adhered to in the matter of the use of arti- 
ficial coloring or preservatives, with the single excep- 
tion that products necessarily manufactured to meet 
a normal demand and to take advantage of seasons be- 
fore the new law becomes effective will be allowed to 
go into consumption notwithstanding the use of color- 
ing or preservatives, when a supplementary label is 
used to show the presence of the added substance. 
ss 8 
Fall business throughout the United States is ex- 
ceptionally heavy this year. Commenting on com- 
mercial conditions, the weekly general review of busi- 
ness issued by Bradstreet’s says: “The close of Sep- 
tember finds the usual evidences of subsidence in whole- 
sale trade, but retail trade is better on account of the 
more seasonable weather, except at the South. In- 
dustry generally was never so active and there is 
much complaint of backward deliveries, particularly of 
iron and steel.” Dun’s weekly review states that ‘“Re- 
tail trade expands with the advancing season and 
other departments are forwarding goods as rapidly as 
the shortage of cars and scarcity of labor will permit. 
Autumn conditions are most satisfactory and the out- 
look for winter is pretty nice from the large harvests 
that are now almost completely secured. Manufac- 
turing reports continue favorable. Traffic facilities 
are still inadequate, yet the railways report an increase 
of 10.6 per cent in earnings thus far compiled for Sep- 
tember as compared with similar returns last year.” 
Reporting on business in the Chicago district, Dun’s 
weekly review says: “No striking developments dom- 
inate business affairs, but there is a sustained tone of 
strength drawn from the assurance of great harvests 
and the enormous aggregate of forward work in 
manufacture. Notwithstanding dear money, there is 
much use of funds for industrial purposes. Other in- 


dustrial encouragements are ease in mercantile collec- 
tions and moderate trade defaults,” 
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CONTINENTAL CAN COMPANY 
DIREOTORS: 
T. G.ORANWELL, Przet. FACTORIES: 
A. W. NORTON, Vice-Pree'r. CHICAGO 
F. P. ASSMANN, Srov & Treas. SYRACUSE 


J. O. TALIAFERRO. 
B. H. LARKIN. 


oO. A. SUY DAM, Sacus Acunt 


To the Canning Trade: 








We are turning out the cleanest, strongest and altogether the 
most attractive can there has ever been offered to the Trade. 


We only use the best raw materials at all times, because we be- 
lieve that in the long run the best goods are the cheapest. 


Our shipping facilities are unsurpassed by any other manufacturer. 
Our plants are surrounded by railroad tracks and switches on our own 
property and which enables us to guarantee quick and satisfactory ship- 
ments at all times. This feature, next to making a strictly high-grade 
‘an, is the most important consideration from a Packer’s standpoint. 
We believe we combine both of these features to the highest possible 
degree. 


If you have not used any of our cans, ask your neighbor about 
them, or, better still try our cans yourself. You will really be surprised 
at the superiority of the ‘Continental Can”? over any other that may 
be offered you. If you will address your inquiry to either of our offices, 
you will receive prompt and courteous attention. 


Awaiting your commands, we remain, 
Yours very truly, 
CONTINENTAL CAN COMPANY, 


T'nHomas G. CRANWELL, President. 






























HICAGO Commissioner + of Public Health 
Charles J. Whalen has put a gag in the mouth 


of Chief City Food Inspector “Fish” Murray, 





who has been running amuck for eight or 
ten weeks, damaging the reputations of honest men 
i , far greater extent than he has benefited the pub- 
“i Dr. Whalen’s method of muzzling the over-zeal- 
“ae Murray was by issuing an order that in future 
 staternent concerning the work of the inspectors 
‘h ld be given to the press except through the Health 


1c. 


nmissioner’s office. 

an doesn’t have to be an adulterator of food, 
r in impure and illegal products, or in any 
ficker in dishonest goods to approve Dr. 
Whalen’s action, which any fair-minded person a 
miliar with the situation must sanction, | Dr. Whalen 
simply recognized the injustice ot advertising throvgh 
<ensation-loving newspapers a manufacturer or jobL¢* 
or retailer as an adulterator or handler of adulterate2 
products before it is known whether the foods under 
suspicion are adulterated or not. It was Murray's 
practice to condemn a lot of goods, tell the newspaper 


Cot 

Am 
a deale 
sense a tra 


Food Law 
EW YORK CITY newspapers had much to say 
during the recent hearings there before the 
Pure Food Commission along the line that 





the manufacturers of foods desired to evade 
the law, and, as usual, the food manufacturers were 
classed or spoken of by some as “the canners”’, One 
paper, the “New York Evening Post,” facetiously re- 
marked: “There are even more than ‘fifty-seven vari- 
eties’ of excuse made by the manufacturers of canned 
goods to the Pure Food Commission for the pres- 
ence of coloring matter and preservatives in their 
products.” 

~ So it goes. When the newspaper writer has any- 
thing to say concerning food adulteration or a kindred 


THE CANNER AND DRIED FRUIT PACKER. 


The Muzzling of Murray. 


representatives they were decayed, poisonously adul- 
terated and so on, and then have an expert examine 
them to see whether they were bad or not. The ex- 
pert examination wasn’t made until after the owner 
of the goods had been publicly pilloried ; and it turned 
out in more instances than one that foods seized or 
condemned by Murray, who promptly advertised the 
fact through the Chicago press, were pronounced by 
the city’s expert to be all right. This, of course, was 
after the reputation of the manufacturer or distributer 
had been blackened; and needless to say much less 
publicity was given to the fact of the discovery of the 
purity or soundness of the goods than had been Mur- 
ray’s spectacular seizure of them. 

Health Commissioner Whalen, in silencing Mur- 
ray, did no more than what was right and just. It’s 
much easier to damage the reputation of a business 
man than, as Dr. Whalen says, for “persons thus af- 
fected to be set right before the community”. Pub- 
licity is an excellent cure for the evil of adulteration, 
but let the publicity be given only after it is known 
positively that adulterated or decayed foods are being 
handled for sale. 


Evasion. 
subject he usually decides in his own mind that “the 
canners” are the people who either do the adulterat- 
ing or want to do it. As a matter of fact, “the manu- 
facturers of canned goods” made no excuses of any 
nature to the Pure Food Commission. They made 
np apologies for “the presence of coloring matter 
and preservatives in their products,” for they are put- 
ting neither in their goods, nor do they desire the 
privilege of doing so. The people who made “excuses” 
were not canners at all. In this instance, as in many 
others, canners are charged with the shortcomings of 
manufacturers of totally different kinds of foods. 
Canned fruits and vegetables are the purest of any 
manufactured food products. They are absolutely 
pure. 





Keep Your Cannery Clean. 


HERE is no question but that the product as 
it comes from the cannery is in a thoroughly 
clean condition and attractive both to the eye 
and the taste. There isn’t the slightest doubt 
about this part of it. But the canned goods packer 
of the present day MUST be eternally vigilant; he 
CANNOT exercise too much care to see that every 
department in his plant and every feature of the work 
of canning is done with the utmost regard for clean- 
liness and sanitation. 

We KNOW that the majority of fruit and vege- 
table canneries are kept scrupulously clean. We are 
absolutely certain on this point; we know that the 





fruit or vegetable plant in which insanitary conditions 
prevail is the rarest sort of exception. It is to correct 
the fault of the very few factories which are excep- 
tions that we are aiming at. It is important that per- 
fect sanitation prevail in ALL fruit and vegetable 
canneries. Your product comes out in proper shape, 
but do perfectly sanitary conditions exist everywhere 
in your factory, at every stage through which the corn 
or tomatoes or peas are peaches pass from the mo- 
ment they are received at the cannery until they go 
into the cans, tightly sealed ? 

Packers are very much more particular than they 
used to be. They are exceedingly careful nowadays. 
But none can be too careful. 











Preservatives and the Federal Food Law. 
Touching the question whether the new national 
food law does or does not prohibit the use of pre- 
servatives in food products, Secretary of Agriculture 
Wilson, according to eastern advices, has sent the 


tollowing inquiry to state chemists all over the coun- 
try: 


I. Are Preservatives, other than the usual condimental 





preservatives—namely: salt, sugar, alcohol, vinegar, spices 
and wood-smoke—injurious to health? 

2. Does the introduction of any of the preservatives which 
you deem injurious to health render the foods injurious to 
health? 

3. Ifa substance added to food is injurious to health, does 
it become so when a certain quantity is present, only, or is it 
so in any quantity whatever? 

4. If a substance is injurious to health, is there any safe 
limit to the quantity which may be used, which may be fixed 
by regulation or by law? 
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CANNED GOODS MARKET 











Estimating the size of the tomato pack is the vogue just 
now. As usual, the estimates vary, some figuring the pack 
but little larger than last year’s, when the total for the 
United States was 6,518,185 cases, others estimating a con- 
siderable increase over the 1905 output. THe CANNER is 
among those who believe the pack was considerably larger 
than last year. The Western states certainly have packed 
more tomatoes than last season. Indiana’s pack is larger, 
and there is a general increase throughout the West as far 
as Utah, which will pack a number of times over more toma- 
toes than last year, when Utah’s packers practically suspended 
operations because of the heavy surplus carried over in that 
state from the pack of 1904. The Eastern tomato canning 
states, as a whole, have without doubt put up more tomatoes 
than a year ago. Baltimore City has made a much larger 
pack. THe CANNER entertains no doubt about the pack ex- 
ceeding in the aggregate the 1905 production, but unless 
consumption is checked by high prices, the demand will be 
very large, for the bare condition of jobbers’ warehouses and 
retailers’ shelves means that the hole to be filled is perhaps 
the biggest ever known. Normal consumption absorbs annu- 
ally between 8,000,000 and 9,000,000 cases. 

We reprint the following portion of a report concerning the 
size of the tomato pack, received on Monday from Aberdeen, 
Md.: “From the fact that nearly all large packing houses 
were practically down and out by the 20th, as was anticipated 
by our previous advices, there remains unsold among first 
hands a small percentage of the total pack. Rain, excessive 
rain, was the cause of the shortening of the season, and 
while the total acreage was considerably larger than last 
year, the total pack will scarcely exceed last year’s figures; 
fruit that ordinarily would take four weeks to ripen, ripened 
in two weeks, hence the glut and also temporary demand for 
cans for a few days only. During the past ten days there 
has been no demand for cans, whatever worth speaking of, 
which would indicate that every one is pretty well down 
and out. On account of the reduced total pack among the 
average packers in this section, it is not surprising that the 
majority of holders of the few. goods remaining are demand- 
ing $1.00 for same, and should they be successful in obtaining 
this figure, having to reckon with the large quantities of 
futures sold on the 75-cent basis, they will have as an aver- 
age price, very little profit as a whole to repay them for 
their entire season’s work. 

The advances in the price of raw tomatoes in Baltimore, 
resulting in a higher range on all grades and sizes of the 
canned article, caused a very excited market there. No. 3 
size did not advance in the same proportion as 2s and gal- 
lons, and in this connection a Baltimore advice states: “That 
the No. 3 size has not advanced in the same proportion with 
the other sizes, is attributable to the prevailing idea that 
the holdings of that particular size by the syndicate, or its 
present representatives, would be sold when the market 
reached a point where the result would let out whole the 
banks and others who advanced the money to finance that 
speculation. That point has now been reached and passed, 
and yet those holders are, apparently not anxious to sell. 
Some reaction in the market after such a remarkable ad- 
vance in prices would be only natural, but, at this writing, 
there is none in sight.” 

Referring to the probable length of the packing season for 
tomatoes, another Baltimore report says: “The situation in 
Baltimore is unsatisfactory for packers. There are a few 
tomatoes coming in from day to day. The prices of raw 
material are exceedingly high. It is possible that a few 
tomatoes will be packed along until the middle of October, 
but the season for packing is about over. The situation at 
present is that a number of packers are still behind on their 
orders.” 

As for corn, THe CANNER will know more about the size 
of the pack in a couple of weeks from now than we know at 
present. All that is definitely known at this time is that the 
country’s corn pack is smaller by a good-sized margin than 
the 1905 pack. There was a general reduction in output this 
season, making a total pack more in keeping with the coun- 
try’s requirements under normal conditions. However, there 
is the carry-over, which is large. 


Tomatoes 


Packers hold generally at 95c per doz., f. 0. b. factory, 
jobbers wanting to buy at goc factory, is the situation on 
west No. 3 tomatoes. Jobbers are not buying liberally at 


the price at which the majority of Indiana packers 
stance, hold their tomatoes. They feel that the eke for in 
too rapidly. Certain brands have sold d iring Papers 
at 95c f. o. b. western factory, but it is likely ther — Week 
packers who will sell for less, perhaps as low as are some 
tomatoes have been in active demand in Chiceas as walle 
last couple of weeks and sales have been made to 
prices. The price of $3.50 delivered Chicago on gallons 
in THE CANNER last week might have been a little out \ Ty 
However, there are gallons that are held on tne os ws 
$3.50. Western gallon tomatoes were offered on 5 ew 5 
this week at $3.15 and $3.25, f. 0. b. factory, Reports oe 
New York market indicate some recovery from the an vm 
prevailing late last week, which was attributed to profittake 
by jobbers. Reports were to the effect the New Jersey a 
ers were not offering more tomatoes. A report from Aber 
deen, Md., this week said: “Gallons are almost unkn ad 
but now and then a sale reported ; 5.” Last aa 
from Baltimore quoted gallons at $3 t Osc. ipa. 


- 
> 
3-2 


it 
5) < 


a 
Corn— 

In the active demand for the general line of canned goods 
which has been a feature of the market of late, corn seem 
to have been more or less neglected. The trading just ie 
is light. Really good standard western corn js not offeres 
at the very cheap prices heard. Standard that is really goo 
is held at from 50c to 55c factory, though there jg jit) 
trading in corn at all, here at any rate. Corn is reported 
easy still in the New York market, with State standard 
quoted at 62%c delivered. Baltimore quotes “Maine style” 
corn at 55c, f. o. b. county, shoe peg at 6oc, regular terms 
f. o. b. - 
Peas— 

The cleaning-up process on peas continues in progress and 
serves to show the strength of this line of goods. Offerings 
of peas in the west now are limited to scattering lots. There 
are no free offerings being made. Values are strong. Peas 
are reported firm in the New York market, though with some 
difference between buyers’ and sellers’ views as to values. 
3altimore advices are to the effect that the situation there 
is very strong on peas, as stocks are very much broken up. 
Apples— 

There is fairly good buying of gallon apples. We hear 
Michigan gallons offered at $1.85 to $1.90 f. 0. b. Michigan 
factory, Michigan 3s at 65c. Reports from New York City 
note State gallons for later delivery quoted at $2.10 to $2.20: 
but few gallons are obtainable now out of New York. Bal- 
timore continues to quote No. 3 apples at 67%, gallons at 
$2.00 f. o. b. 

Beans 

There is a good interest in string beans, some reporting an 
active demand. This statement includes limas as well. Bal- 
timore advices state that practically all the gallon string 
beans for prompt shipment have been cleaned out. We quote 
this from a report from that market: “There are still some 
beans being packed, but owing to the scarcity and high 
price of all gallon cans there have not been many packed in 
Baltimore this year, and at this writing there are practically 
none on hand.” However, we hear a quotation of $2.25 per 
doz., regular terms, f. o. b. Baltimore. No. 2 string beans 
are offered there at soc, No. 3s at 7oc, f. 0. b. New York 
State packers have a light stock of beans on hand. 


Fruits— 

The market is very firm on all canned fruits, but there 
are no recent revelopments to report. California peaches, 
particularly clings, are quiet. The feeling on all peaches 
is apparently firmer. The situation on California fruits 1s 
described by our San Francisco correspondent in this issue. 
The Michigan peach pack is ending early this year. Reports 
from the Wolverine State indicate that it will be light. We 
hear quotations of f. o. b. factory, Michigan packing No. 24 
yellow unpeeled pies, 85c; No. 2% yellow peeled water 
peaches, $1.40; gallon unpeeled yellow pies, $2.50. Baltimore 
reports say that prices on peaches have reached such a high 
level jobbers are buying them in a moderate way only. The 
offerings, however, are small, and prices very firm. The 
pack will be over in a few days now. It has been very dis- 
appointing as to size. Advices received early this week 
note that new packing pears are attracting more than or 
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rds in syrup, / 


They are quoted f. o. b. Baltimore as fol- Miscellaneous— 

is, 67¥%2c; No. 3 standards, in water, 70C; We hear the following quotations on kraut, hominy and 

5c; No. 3 extra standard, 85¢. pumpkin, f. o. b. Indiana factories: No. 3 standard lye 
hominy, 45c per doz.; No. 3 standard Indiana pumpkin, 50c; 
































go 0 0 OD 0 @ > No. 3 standard Indiana sauerkraut, 50c. We hear a quota- 
- Ss # > & & om tion of 62%c f. o. b. Wisconsin factory on No. 3 Wisconsin 
3 2 $$ o z @ § sauerkraut, 60c factory no No. 3 Michigan standard kraut, 
|y «8 & @ o by 62%c factory on No. 3 Ohio standard kraut. We hear Ohio 
PS a Ss . = No. 3 standard pumpkin quoted at 500, gallons at $1.65, 
aos t @ — both f. 0, b. factory. Baltimore quotes No. 3 standard 
som 5 & Z pumpkin at 65c, No. 3 standard sweet potatoes, 75c; No. 3 
o- °° 8 Fo a standard kraut, 67%4c; No. 3 standard hominy, plain, 55c; 
p a e rs ‘“ No. 2 standard peas, 85c; No. 3, $1.00. 
@ es 5 o | z Oysters —- 
- = + O Some few southern packers have named prices on cove 
a i“ oysters, 85c for No. 1, 4-ounce; 9o0c for No. 1, 5-ounce. It 
o 3 is not thought these figures are likely to be shaded by the 
> ne halance of the packers when they name prices. The recent 
: i ae i hurricane on the gulf has damaged a good many oyster fac- 
/_ ji eo tories, some of which are probably out of the running for 
a) = © ~ several weeks. The storm will mean a delay in opening the 
4 season, and in itself will have a tendency to make the prices 
Pe seem 5 of canned oysters higher than they would otherwise have 
S = a & x been. Spot oysters are scarce. The inquiry for new oysters is 
4 eood. We hear of 8-o0z. quoted at $1.55; 1o-oz. at $1.65, f. o. 
» oe * NN > b. Baltimore for November delivery. 
—- DH @ € oo a 
ses SS Ve eS S&S et Sardines-- 
“~~ . . 
ae a ar qj Domestic sardines are firm and there is a good demand 
“a » © & ic; for mustards, the tendency on which is towards higher values. 
oo Se ‘i The market on 14 oils is also very strong, as the pack in the 
car a as > East continues light. 
m Z 
sho & Ss | 2 
|g 4| DRIED FRUIT MARKET | * 
_ 
o - WN x | * 
ae Ss ea | »& One of the features of the dried fruit situation at the pres- 
fi L ent time is the scarcity of spot supplies, and the delay in 
ee sa 2 shipments from the coast. Prunes for early delivery, for 
- = or _ instance, are getting more scarce, particularly the large sizes, 
> because packers are unable to make prompt shipments on 
pe oo ie | = their early contracts. This is said to be because of the 
SZ & = | > relatively small percentage in the crop of the sizes most 
- wanted by the jobbing trade, and the scarcity of labels and 
so an » = boxes and tle car shortage. For these reasons buyers have 
% § Sa Be CS been after prunes, more particularly 40-50s. 
a i vt Prunes 
w _ w . . 
— am Coast adviccs note the prune market considerably firmer. 
_ = 7 Q There is such a scarcity of help and boxes that a scramble 
mR ei > to get off all the early shipments prunes that have been sold 
a 3 5 is anticipated. Doubt is expressed whether anything like 
on — prompt shipment can be made at even on advance over 
= quotations. The coast market is reported Y%c better than 
. ¢ - S last week. 
om wZ by 7 
iy on 5 Raisins— 
Spinach— There is a fairly active demand for raisins for October 
shipment from California. The market is firm and the tend- 
Prospects are not favorable for fall spinach packing, ac- ency upward. Coast advices note a tendency to higher values 
cording to Baltimore advices. A report says that unless all on 2 and 3-crown layers, also that some packers are antici- 
signs fail the pack will be short. We hear that orders for pating an advance over even the increased values on raisins 
new packing spinach are being placed at 85c to 90c for No. 3 generally. Shipments of new crop seeded have commenced. 
standards and $2.90 for gallons, regular f. 0. b. Coast reports say that packers are not offering layer goods 








The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 


Both brands are put up exclusively by us, and are strictly guaranteed to be 


exactly what the label represents. 





Factories at MANITOWOC, WISCONSIN 
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now. Loose were quoted by prominent packers in last advices 
at 4c for 2-crown, 5%c for 3-crown, 534c for 4-crown, 
f. o. b. coast. 


Peaches— 

No special interest has been shown by Chicago jobbers 
in peaches for prompt shipment from the coast, though the 
demand has been fair. Coast advices note more or less de- 
mand for peaches coming from central western distributing 
points. Prices are unchanged since our last issue. 

Apricots 

There is no change to be noted on apricots. The market 
during the week has continued quiet. No news of interest 
is contained in coast advices. 

Apples - 

The market here on evaporated apples has been rather quiet 
during the past week. There is no quotable change in 
prices. The feeling on future prime evaporated is steady. 





% | CANNES’ SUPPLIES | % 

















Cans— 

There is an entire absence of news in the packers’ can 
market, and in all probability there will be nothing doing for 
some time. Quotations stand as they have been ruling for 
months past, as follows: : 

American Can Company—No. 1, 13% inch opening, $9.50; 
No. 2, 134 inch opening, $12.50; No. 2%, 2 1-16 inch opening, 
$16.00; No. 3, 2 1-16 inch opening, $16.50; gallon, 2% inch 
opening, $40.00. For delivery March to October, inclusive. 

Continental Can Company—No. Is, $9.50; No. 2s, $12.50; 
No. 2%s, $16.00; No. 3s, $16.50; gallons, $40.00. Solder 
hemmed caps, 13g inch opening, 85c per thousand; 1% inch, 
85c; No. 2, 2 1-16 inch, $1.30; 2% inch, $1.50; 2 7-16 inch, 
$1.70. For delivery March to October, inclusive. 

The Wheeling Can Compat y quotes: No. 1s, $9.50; No. 2s, 
$12.50; No. 2%, $16.00; No. 3s, $16.50. For delivery March 
to October, inclusive. 

The above quotations are f. 0. b. makers’ factory 

The Virginia Can Company quotes: No. 2s, 13g inch open- 
ing, $12.50 per thousand; No. 3s, 2 1-16 inch opening, $16.50. 
Delivery March to October, inclusive. Usual differences for 
other size openings. Solder applied caps, 134, &85c per thou- 
sand; 2 1-16, $1.30; 2 7-16, $1.70; f. o. b. factory, subject to 
change without notice. 


Tinplate— 


The market remains firm, with no special indications of 
change in price. It is estimated that about 85 per cent of 
the total capacity is now engaged well ahead, which, in 
view of the rumored moderate pack of fruit and vegetables, 
shows a very healthy state of affairs. 

It seems to be pretty well taken for granted that there 
will be no advance in the near future, and we quote prices 
unchanged as follows f. o. b. mill: 


BESSEMER STEEL COKES. 


eS ok 8 err ere re eer ey . $3.85 
IC NOI 5, yad.n. 6 nelb oe tian ob We ere a Meiey aban eaten 3.70 
SE COLD: cniahiiarcadsetnddcenbadwicamscdeeacen’ 3.65 
I oa Gi ne ced aah eeaOeadalne a uakingseres é 3.60 


Usual differentials for odd sizes, ete. 





Pig Tin-- 

Speculative manipulation has agait 
market, and prices have advanced overt 
during the week. 

There is nothing in legitimate conditions to w 
rise, as domestic demand is somewhat slow, and 
by no means heavy, are at present amply suffici 
actual requirements. i 

We quote as follows for delivery f. 0. b. New York: 


taken hold Of ‘this 
one cent per poun4 
id 


afrant Such 
Stocks, while 
ent to cover 


t lot _— Oct, Voy 
SHOE, FERS. cdc tccceecanevecsasccece P41.05 $41.50 on 
WE ON ont ohn cae rananoat cece 41.75 41.60 ‘“e 





St. Louis Grocery Jobbers Organize, 

Jobbers in St. Louis last week organized the § 
Louis Grocers’ Association with the following officers. 

President, E. G. Scudder of the Scudders-Gale ¢y, 
cer Company. 

Vice-president, Emil T. 
Grocer Company. 

Secretary, Geo. J. Schulte of the Interstate Grocer 

Executive Committee: Geo. A. Meyer of the Mever. 
Schmid Grocer Company, Warren Goddard of the 
Goddard Grocer Company, Geo, A. koth of the Adam 
Roth Grocery Company, Leslie Lieber of Haas-Lieher 
Grocer Company, John Henneberger oi the Wufing 
Grocer Company and H. W. Gildehaus of H. W, Gi. 
dehaus & Co. 


Gro- 


Reinhart of the Reinhart 


Canadian Canners, Ltd., Trade Terms. 

The Camadian Canners, Ltd., principa! office 
Hamilton, Ont., write us in regard to the editorial 
in THE CANNER of September 2oth, under the heading 
“Abandon the Practice,” saying that our remarks wer 
very timely and should be copied in all the trade mag- 
azines, etc., reaching the retail grocery trade. In the 
editorial referred to THE CANNER urged that packers 
designate their cans as No. 1s, No. 2s, No. 38, ete, 
instead of referring to them as 1-Ib., 2-lb., or 3-lb. 

In the lengthy price list issued by the Canadian 
Canners, Ltd., which is the largest canning corpora- 
tion in Canada, appears the following under the head 
of Trade Terms: 

“The terms ‘1's’, ‘2's’, ‘3's’, etc., in this list indi- 
cate the size of the tins, or as it is generally known in 
the trade as 1 Ib., 2 Ibs., 3 Ibs., etc., respectively. 1's 
tins are packed 2 dozen to a case, 2’s and 3's are 
packed 2 dozen tins to a case and gals. tins are packed 
6 tins to a case unless otherwise mentioned.” 









YOU MUST NOT MERELY USE CANNER WANT ADS. 
BUT YOU MUST READ THEM 




















TIN PLATE TALK 





O YOU REALIZE that all “Clean and Bright” tin plates make 
No. 1 cans all the time, and give the satisfactory can---not 
once, but always? 








POPE TIN PLATE COMPANY, 


PITTSBURGH, PA. 
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VIRGINIA CAN COMPANY | 


BUCHANAN, VIRGINIA. 



















The Best Cans 





Packers cannot afford to use any except the BEST CANS, 


no matter how cheap the price. 


THE VIRGINIA CANS 











are equal to any on the market and they are sold at the 


usual prices. 


@The shipping facilities of the Virginia Can Company 
are unsurpassed. Being !ocated on two main trunk lines 
its customers have the advantage of prompt deliveries 
and cheap freight rates on all shipments, whether 


North, East, South or West. 

















VIRGINIA CAN COMPANY 
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BALTIMORE. 





Baltimore, Md., October 1, 1900. 

EDITOR CANNER: ‘To completely report the present tomato 
situation as well as the developments of the past week 
would require fully half of your paper, and even if that 
much space was devoted to a recital of the peculiar condi- 
tions, | am frank to say that your readers would still be 
at a loss to understand the situation and to form any definite 
idea as to what the future holds in store. For instance, all 
during last week raw tomatoes brought in Baltimore from 
$1.05 to $1.10 per bushel of 60 lbs. Tomato packers will easily 
figure what No. 3 standards would cost with raw material 
as high as $1.10. For the guidance of those readers who 
are not packers, I would say that tomatoes have to be 
of pretty good quality to enable a packer to get 15 cans per 
bushel. Therefore the tomatoes alone in a dozen No. 3 cans 
at a yield of 15 cans per bushel would cost four-fifths of the 
price per bushel, which in this instance would be 88c. After 
that, the cost of the empty cans at $1.70 per hundred would 
be a fraction over 20c per dozen, and with the case cost- 
ing 12c, which would be 6c per dozen, we have a cost of 
$1.14 for tomatoes, cans and case, without adding anything 
for labels, peeling, other labor and the regular house ex- 
penses, saying nothing of brokerage, discount, and office 
incidentals. Instead, therefore, of No. 3 standards selling at 
95c, they ought to be $1.25 to $1.30 if based on the price that 
Baltimore packers have been paying for the raw material. 

The mystery is why they continue paying this figure. Pos- 
sibly they themselves would be at a loss to answer this question. 
If they are short on their contracts, it would pay them much 
better to buy country goods already packed, even at 95c 
per dozen. If they are of the opinion that we are going to 
have a high market and that the goods will eventully pay, 
even though packed at this high price, then they have as a 
class departed from their usual methods of conducting busi- 
ness, as it is not customary for them to pile up stocks at 
such exorbitant figures with the expectation of making a profit 
later on in the season. Doubtless the bushels are being 
stretched to some extent, but they cannot be stretched far 
enough to make the cost very much lower than indicated 
above. Packers naturally like to fill their orders out of 
their own packing, if it is possible to do so, but why they 
are packing goods at so much higher cost than they could 
buy them for is one of the unanswered questions. Some pack- 
ers have been buying, and have paid as high as 92%4c, but 
others who are still reported to be short seem to have nerve 
enough to keep on packing. 

The season, however, is practically over now, and is clos- 
ing at least two weeks earlier than usual. Some little pack- 
ing will doubtless be done in Baltimore this week, and I un- 
derstand that in some sections of the country about three 
days’ packing may be expected this week. The crop in Har- 
ford county seems to be hanging on the longest. Packing in 
some sections of the Peninsula entirely stopped last week. 
New Jersey will also close within the next five or six days, 
and before my next letter reaches you the tomato pack of 
1906 will be a thing of the past. The questions are, what 
will the aggregate pack amount to, and what will the market 
on the canned article do during the winter and spring. I 
am still of the opinion that the pack in this section will be 
considerably larger than in 1905. Certainly the quantity of 
tomatoes packed in Baltimore will be greater than last sea- 
son, and from what I can learn as regards the country pack, 
it also will be in excess of last year. 


As to the future course of the market, I see nothing to 
make me change my opinion that canned tomatoes will be 
selling at less money in January than in this month, although 
it would not surprise me to see a higher market during the 
balance of October than what is existing today. The ex- 
citement is not yet over, but as soon as the packers cover 
and actually drop out from the buying end, I expect to see 
a lull. Of course, there are a good many “ifs” that can be 
applied to the situation, any one of which may come to the 
front. If there is any truth in the report that another at- 
tempt is being made to corner the stock, then there will un- 
doubtedly be a strong advance that will be maintained; but 
this is a very uncertain “if”. The defunct syndicate is in no 
position to again make a corner, and I do not think the bank- 
ers’ committee will add to its troubles by adding more toma- 


toes to its present stock, especially at the cost of os 
$1.00, which would be necessary for them to ay 95¢. to 
attempted to buy any great quantity of tomatoes itt» me) 
time. I therefore give very little credence to the tg 
about another corner. Parties interested wil] not fo 
that when the old syndicate commenced operations nae 
tomatoes were selling at from 60c to 62%c per dozen, whit? 
widely different to purchasing at 95c to $1.00, They villa. 
not forget that when the market went to $1.10 and Shas 4 
jobbers severely let the goods alone, and the consumptios fe, 
off tremendously. The Western pack will naturally | " 
much to do with the market ultimately, and, as I unders 
it, some Western states, particularly Indiana, are h 
large packs. 

Everything on the Baltimore list, with the exception 
sibly of corn, has been in exceedingly good demand dus; 
the week just passed. This is particularly applicable 
peaches, pears, apples, string beans and small fruits Tob. 
bers can make no mistake in taking hold of all these fee 
today’s market. TARTAR 
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Portland, Me., Oct. 1, 1906, 

Epiror CANNER: Summer weather lingers with us most of 
the time, but corn packers have no further use for it, unless 
to ship the goods. ‘The season is Over, although there may 
be, here and there, a small shop still running on some stani- 
ard corn. 

[ am asked from many quarters as to the net result, but] 
do not know, and nobody knows as yet. All I do know is tha 
the deliveries on contracts in most of the cases will not be 
100 per cent, but less, and that the surplus must be small 
This can hardly be called a_census, but what would you 
have? If you want guesses, I have given mine; if facts, it 
is much too early. The market conditions remain unsettled, 
Prices are not fixed. It is all guesswork, for there is some 
corn that packers call fancy that buyers do not, although the 
spectacles through which buyers and sellers look have much 
to do with it. Buyers are all awaiting deliveries, and accept- 
ance or rejection is the question, 

I think this season that rejections will be rare, for the corn 
is very good, and prices much firmer than they were when 
made originally. The cut and thrust conditions that prevailed 
in the arena at first long ago gave way to more sensible ones 
The sweet corn of this state is remarkable for the great 
quantity of natural starch this season, caused by the hot 
weather. Buyers will be disposed in many cases to think it 
has been used, but I think they will find their mistake on ex- 
amination. 

Prices of fancy on 1906 stock range from 77%c to 82%c, 
but the latter is more “ask” than “get,” except in cases of 
genuine high grade. The price of standard seems to be diffi- 
cult to quote, for some “standards” are held high, while others 
trail in the dust. 

Gallon apples have sold freely at $2.00 per dozen, but the 
packers are not offering many yet. The New England crop 
is not so large, in proportion, as in New York and the west. 

The inquiry for blueberries continues, but the crop of 1906 
is G-O-N-E and I trust your readers will believe it. I know 
of some old ones. Many canned goods that were here to-day 
are gone to-morrow. Such is life. 

Herring are coming in more freely, and there is hope for 
shipments right along for some time. This is good news. 
They have been very scarce. Tnpex. 
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St. Louis, Oct. 1, 1906. 

Epitor CANNER: In canned goods tomatoes continue uppert- 
most in the minds of the trade. The market appears to be 
gaining in strength each day and most everything that 1s 
offered on the market is taken promptly. There is nothing 
offered at less than gsc basis, f. o. b. Indiama factory, and only 
an occasional small lot here and there even at this prict. 
Either packers have nothing at all to sell or else they are 
holding for higher prices. On the other hand, nearly all the 
jobbers seem to be in the market for No. 3 standard toma- 
toes. It becomes more apparent each day that the general 











































them has been to cover their future sales to the 
rule — only, and they have not bought in anticipation of 
retail trace The short deliveries being made by packers has 
thet in bringing a great many of them into the market 
resulted, = ice and apparently the end is not yet. It seems as 
at as market must advance to a much higher figure 
pefore the demand will be supplied. : : 
Toren fgures and information so far obtained, it does not 
a the 1906 pack will exceed the pack of 1905. Gal- 
appear f = pan particularly scarce and are selling at prices 
oe f all proportion to the price ruling for No. 3 standard 
erdirbs It is difficult to buy any gallons even at $3.50 and 
ng ap standards are being offered at less than 80c. Other 
oe of canned goods are quiet and there is no special move- 


ment in anything. 
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San Francisco, Sept. 29, 1906. 

Eprror CANNER: Late cling peaches are now on, and next 
week will see the finish of fruit packing for the season. Can- 
ners are taking stocks and arranging for deliveries; very few 
will make full deliveries on cling peaches and cherries, while 
many are short on the full line on certain grades. There are 
some apricots to be had, standards and extra standards, but 
other grades are well out. Some grades of pears are still to 
he had, principally standards and extra standards. Late free 
aches were not packed to any great extent, as canners were 
isy on clings and tomatoes; there are some frees still offer- 
ing but not in quantity. In about a month, when canners 
ascertain where they stand, there may be some surplus of 
many varieties, but, with the steady demand, it will rapidly 
clean up. f ; : 

Tomato packing is now on and all canners are running to 
full capacity. Most canners are well sold up and full deliver- 
ies are problematical. There are two or three canners, how- 
ever, who sold but few futures and they are selling at present 
at 77¥4c to 8oc for 2¥4-pound standards, and $2.75 for stand- 
ard gallons. The indications are that this price will be main- 
tained, and there is probability of an advance. There is al- 
ready some demand from the west, but the pack will not be 
more than sufficient to fill coast requirements. 

Prune drying is at its height. The rain of Sunday caused 
no damage whatever, as it cleared off cool, and has been very 
warm the past week. There is little doing. Buyers are wait- 
ing to see what packers will offer, and packers, being ex- 
tremely short of shook, are not desirous of making further 
sales at present. 

Raisin packers are now suffering for lack of shook. Wat- 
sonville apple shippers are in the same boat. In fact, con- 
tainers of any kind or nature are unobtainable, except in 
small quantities, and at a stiff advance in price—from 25 per 
cent to 40 per cent. Deliveries will be late in eae 

AL, 





NEW YORK. | 


New York, October 1, 1906. 

Epiror CANNER: The week in canned goods has been rather 
uncertain and dealers have not known just how to act. The 
tendency of a number of leading varieties was still upward, 
while the tendency of still other varieties was downward. It 
was, therefore, somewhat difficult to know just what to do 
or just how to follow the market. In goods like tomatoes 
it was practically impossible to say certainly just which should 
be done. Nevertheless, there has been a good trade in most 
lines and the higher prices which have prevailed for some 
weeks were generally continued. 

Advices from substantially all important tomato sections 
indicate that nearly all holders are asking rather more for 
their goods and that 95c is about the lowest figure. Some 
business was done during the week at 92%c, but that was only 
a special concession made for a reason. The general price 
has been maintained at 95c all the week. Some holders are 
even asking $1.00 at the factory. But no sales have been 
made at the high figure. Maryland gallons are held at $3.25 
and New Jersey gallons at $3.50. The quotations on Mary- 
land 2s vary from 77%c to 8oc. Several cars of Maryland 3s 
have been sold around the prices quoted. It is said that pack- 
ers are finding out that they will have few goods to dispose of 
at the end of the season after their contracts are filled, con- 
sequently they are not disposed to let their goods go at low 
Prices. A few New Jersey 3s, new pack, are quoted at $1.10, 
f. 0. b. factory. Old pack New Jersey 3s are quoted at $1.05, 
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f. o. b. Philadelphia. New Jersey tall cans, 54-inch size, are 
quoted at $1.20, f. o. b. factory. The pack of gallons is re- 
ported light and few are offered in any quarter. Spot prices 
are: Maryland 2s, 77%c to 80c; Maryland 3s, $1.00 to $1.05; 
Maryland gallons, $3.25 to $3.35; New Jersey 3s, $1.10; New 
Jersey gallons, $3.50. 

The market for spot corn is rather quiet and the tone is 
easy on both state and Maryland pack. Some disposition is 
reported in some quarters to urge state packed goods and 65c 
delivered can be done. Other grades are held substantially 
unchanged, but there is little interest. Demand is down to a 
low point. Spot prices are: New York state, 65c to 7o0c; 
southern Maine style, 60c to 65c; Maine standard, 72™%4c to 
2%c; fancy, goc to 97%c. 

Succotash is quiet, with state packing selling at 75c¢ to Soc 
and southern pack at 67%4c to 7oc. 

Peas are attracting less attention than they did the week 
previously and there have been only small sales. Holders are 
not particular about selling. The supply is none too large 
and higher prices are expected later in the season. Spot prices 
are unchanged and need not be repeated. 

Gallon apples are easier and lower on the spot, with state 
packing offered at $2.10 delivered here for 1906 goods. Con- 
siderable business has been done and the tone is steady. Spot 
prices are: New York state gallons, $2.10 to $2.15; Maryland 
gallons, $1.95 fo $2.05; standard 3s, goc to $1.00. 

Considerable inquiry is reported for 2%-pound extra stand- 
ard California apricots, which has developed the fact that 
stocks are held in exceedingly small compass. Holders are 
very firm in their views and are holding stocks very stiff, with 
the tendency of prices upward. Gallon goods are exceedingly 
scarce. Spot prices are unchanged and need not be repeated. 

Sardines are firm and unchanged. Inquiry is continuous 
and three-quarter mustards and quarter-oils are offered 
sparingly. Few packers will quote excepting subject to pack. 
Sales are made in this market in a small way. Spot prices 
are: Domestic quarters in oil, $2.75 to $2.80; three-quarter 
mustards, $2.45 to $2.50. 

One-pound flat Columbia river salmon is scarce and firm 
and stocks are closely held. Sales have been made at $1.90 
here. Red Alaska talls are firm. Chinooks in half-pound 
flats are wanted, but demand for talls is only moderate. 

HARLEM. 
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Seattle, Wash., Sept. 29, 1906. 

FEpiror CANNER: Heavy shipments of salmon are arriving 
from Alaska canneries now that the packing season in the 
north is concluded. The canneries of southeastern Alaska 
ceased operations about a week ago and the plants in the other 
sections of the north completed their work before that time. 
A large portion of the season’s pack has already arrived at 
the various ports, which include San Francisco, Portland, 
Astoria and Seattle. It is estimated that about 300,000 cases 
have arrived in Seattle and about one million cases at the 
other ports. A large portion of the Alaska pack goes to San 
Francisco, owing to the fact that the Alaska Packers’ Asso- 
ciation, who are the largest packers in the north, have their 
headquarters in that city. Most of the crews and outfits of 
the canneries have been brought south. Capt. D. H. Jarvis, 
manager of the Northwestern Fisheries company of Seattle, 
which, next to the Alaska Packers’ Association, is the largest 
company in the north, expresses himself as well satisfied with 
the season’s work. He says that while the pack is a hundred 
thousand cases below that of last year, yet this was a fairly 
good record, owing to the fact that two less canneries were 
operated this year than last. The prices, too, are better than 
last year and there is a decided improvement in market con- 
ditions. 

The salmon cannery owned by the Wadhams-Curtis Co. 
of Blaine was destroyed by fire Sept. 25th. About 5,000 
cases of salmon in the cannery were partially destroyed, and 
the family of Charles Wadhams, who lived over the can- 
nery, had a narrow escape from the flames. 

The fall packing season on Puget Sound has progressed 
so far very successfully. The run of silversides or fall sal- 
mon has been a very plentiful one and fishermen are making 
good catches. Few canneries, however, are packing these fish, 
as their experience in the past has proved that there is very 
little profit in packing these grades, 

The run of fall salmon on the Columbia river has been 
the largest so far known for a number of years. Quite a 
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number of plants on the Columbia river are packing silver- 
sides. 
also pack fall salmon quite extensively. 


The Washington and Oregon coast canneries will 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Bacteriologist, and Frank A. Norton, M. S., Ph, G., Chemist. 


Prof. Duckwall’s rer 


National Pure Food Law and Its Relation to the 
-_ Manufacture of Food Products. 
sections, 9 and 10, of the National Pure Food 


‘he following . 
The #¢ of careful consideration by every manufac- 


Law we one pole ning 
f > , 
© 0 That no dealer shall be prosecuted under the 
ail of this Act when he can establish a guaranty 
prob + the wholesaler, jobber, manufacturer, or other party 
eth nyt the United States, from whom he purchases such 
— to the effect that the same is not adulterated or mis- 
ee within the meaning of this Act, designating it. Said 
waranty, to afford protection, shall contain the name and 
Sivas Ol the party or parties making the sale of such 
sicies to such dealer, and in such case said party or parties 
shall be amenable to the prosecutions, fines, and other penal- 
ties which would attach, in due course, to the dealer under 
the provisions of the Act. — s ; 

“Sec, 10. That any article of food, drug or liquor that is 
adulterated or misbranded within the meaning of this Act, 
and is being transported from one State, erritory, District, 
or insular possession to another for sale, or, having been 
transported, remains unloaded, unsold, or in original un- 
broken packages, or if it be sold or offered for sale in the 
District of Columbia or in the Territories, or insular pos- 
sessions of the United States, or if it be imported from a 
foreign country for sale, or if it is intended for export to a 
foreign country, shall be liable to be proceeded against in 
any district court of the United States within the district 
where the same is found, and seized for confiscation by a 
process of libel for condemnation. And if such article is 
condemned as being adulterated or misbranded, or of a poison- 
ous or deleterious character, within the meaning of this Act, 
the same shall be disposed of by destruction or sale, as the 
said court may direct, and the proceeds thereof, if sold, less 
the legal costs and charges, shall be paid into the Treasury of 
the United States, but such goods shall not be sold in any 
jurisdiction contrary to the provisions of this Act, or 
the laws of that jurisdiction. Provided, however, that upon 
the payment of the costs of such libel proceedings and the 
execution and delivery of a good and sufficient bond to the 
effect that such articles shall not be sold or otherwise dis- 
posed of contrary to the provisions of this Act, or the laws 
of any State, Territory, District, or insular possession, the 
court may order or direct that such articles be delivered 
to the owner thereof. The proceedings of such libel cases 
shall conform, as near as may be, to the proceedings in 
admiralty, except that either party may demand trial by jury 
of any issue of fact joint in any such case, and all such 
proceedings shall be at the suit of and in the name of the 
United States.” 

Section 9 places the entire responsibility of misbranding, 
adulterating and the unlawful use of deleterious substances 
on the manufacturer of food products, providing that when 
he sells to the wholesaler or jobber he delivers a guaranty 
that such goods will comply with the provisions of the Na- 
tional Pure Food Law. The wholesalers and jobbers through- 
out the United States have now printed blanks which they 
are requesting every manufacturer to sign on the delivery of 
goods. Every manufacturer must thoroughly understand 
just what this guaranty means. it means, first, that the label 
shall teli the whole, tnvarnished truth, and that if it is a 
compound, ‘mitation or blend, or if it 1s colored artificially 
or artificially flavored, these facts shall be plainly stated on 
the label. If the article contains preservatives that fact must 
be stated plainly on the label, but it is a question whether 
or not the manufacturer cannot be prosecuted under Section 
10 lor using any preservative whatever, because there is a 
strong probability that in the very first court trial evidence 
will be produced which will satisfy the court that chemical 
antiseptics of every kind now used are bodies which are 
deleterious to health, and that this evidence will be furnished 
by the Bureau: of Chemistry of the Department of Agricul- 
ture at Washington. The only exception to this is the per- 
mission to use borax cn the ontside of meats in such a 
manner that it can be thoroughly removed by washing and 
easton. I believe that any jobber who contracts for 
goods put under his own label, unless that label plainly states 
the name of the manufacturer and the place where the goods 
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were manufaciured, will be held responsible for the con- 


tents of the package. I believe that the law means that every 
label shall state who manufactured the goods and the place 
where the goods were manufactured, although I have seen 
different opinions. 

Applying these sections of the National Law to the can- 
ning industry, it will not be safe for any canner to make any 
attempt to dispose of any canned goods after January Ist 
which contain any saccharin, bleaches, chemical antiseptics, or 
any corn starch or other fillers which have a tendency to 
cheapen or replace a natural ingredient, if he is compelled 
to sign a guaranty of purity. Every canner should have some 
distinctive mark on all goods which he sends out under 
this new law, so that such goods can be distinguished from 
goods which have been sold in years past, if in these years 
he ever used anything which could be construed as a violation 
of this National Act. Every packer should have his marks 
stamped in the tin, so that there would be no question as to 
the time when these goods were packed and sold. If the law 
is so construed that every can shall bear the name of the 
packer and the place where it was put up, it seems to me that 
every honest packer would have an opportunity to excel in his 
product. His goods will become known as his own individual 
pack, 

It seems to me if this construction is placed upon the Na- 
tional Law that it means more for the canning industry than 
any law ever passed. It gives every canner an opportunity 
to put up the very best possible goods and to receive full 
credit for it. We often have the question put up to us: “Do 
you think that saccharin is injurious, or that sulphites are 
dangerous, or do you think that there is any evidence to 
prove that such is the case?” The only evidence that we have 
is that advanced by the Department at Washington. We 
do not know of any private investigation which would be 
strong enough to offset the preponderance of evidence that 
would be brought to bear in a suit by the Department at 
Washington. We do not believe that any firm can afford to 
take any chances in this matter. We believe that all sub- 
stahces which are called into question should be eliminated 
absolutely. We believe that even if granulated sugar were 
the substance in question it should be left out; not because 
the granulated sugar would be injurious in any way, but 
because the packer has no direct evidence to prove that it 
is not injurious, and he could not afford to enter into suit 
and attempt to prove his point unless he was previously pre- 
pared.to do so. 

During the whole time that this food question has been 
up before the public there have been a series of experi- 
ments carried on under the direction of the Secretary of 
Agriculture, experiments which cost the American people 
inany thousand dollars, and these results ere now in posses- 
sion of the authorities; and during the whole time the manu- 
facturers have not made any effort to secure authentic in- 
formation as to whether substances which they had always 
used were harmful or not. The canning industry is not 
affected very much by the National Law. The canners have 
used some questionable substances in past years, but ex- 
periments have proven that these can all be eliminated and 
a first class article of canned goods turned out without 
them, so that after full investigation by the authorities at 
Washington, the Chief of the Chemical Department comes 
out with the statement that of all manufactured goods put 
up in America it is found that canned goods are, or can 
be, put up absolutely pure and free from any adulterant or 
substance deleterious to health. In fact, it was canned 
goods which was fed liberally to the young men upon whom 
the experiments were made, they being the only pure food 


which could be absolutely relied on at the time of the 
experiment. It was found that there was so much danger 
from fresh products containing substances deleterious to 


health that it was necessary to have all vegetables and fruits 
picked and canned under special supervision. This speaks 
well for canned goods. It is not necessary in the packing of 
canned goods to use anything excepting the fresh fruits and 
vegetables, season them to taste, and sterilize them by heat 
only. Nothing could be cleaner, purer and better than these. 

The people who are most affected by Section 10 of the 
National Law are the’manufacturers of table condiments, such 
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as catsup, Chili sauce, sweet pickles, fruit butters, mince 
meats, ete., products which do not enter immediately into 
consumption, which are used only sparingly at meal time and 
are carried over from one meal to another. Some of these 
products have been heretofore carried by the grocer in bulk 
and sold out in small quantities to the consumer, and only 
enough chemical preservatives were used to prevent fer- 
mentation, so that these condiments might be considered 
wholesome until used. The principal antiseptics employed for 
keeping this class of condiments are benzoate of soda and 
salicylic acid. After extensive experiment at Washington 
we have received the information through the Chief of Chem- 
istry that these bodies are deleterious to health. The experi 
ments have been conducted in rather a quiet manner. ‘The 
public has heard only occasional remarks on the progress 
of the tests, and we do not know that any outside authori 
ties were invited to appear and study the results, but we do 
know that the results are now declared to be unfavorable, 
and we have every reason to believe that these results do not 
show forth the true facts. We believe that the young men 
upon whom these experiments were made were in sympathy 
with the man who made the experiments, and Dr. Wiley 
himself admits that this is the most forceful argument pro- 
duced against these experiments. We believe that under other 
circumstances results directly opposed to these could have 
been obtained; but this does not affect the issue. The results 
have been published and the declaration made that these 
bodies are deleterious to health, and if they have been so 
declared the manufacturer who uses them in his condiments 
cannot furnish the jobber with a guaranty that his goods 
comply with the requirements of the National Food Law. If 
suit is brought against him for using substances which are 
deleterious to health, and if the authorities are called in to 
furnish their evidence that such is the case, the manufacturer, 
of course, loses his suit. 

He has no means of offsetting such testimony by any out- 
side evidence of sufficient size and authority to even stand a 
show in a court trial. Now, this would be the case whether 
these bodies were actually deleterious or not. It is a case 
of where one side is supplied with the evidence, (and we do 
not question their belief that such evidence is correct), and 
the other side has no evidence, or at least not sufficient to 
offset that produced by the authorities, 

After these experiments have been made various commis- 
sions meet in different parts of the United States and manu- 
facturers are invited to come forward and produce their 
arguments, while down in the vest pockets of these au- 
thorities are their own sealed verdicts, which under no cir- 
cumstances could be changed by any arguments which the 
manufacturer might produce. What show has a manufacturer 
to produce arguments which will offset scientific testimony on 
the deleterious effect of these chemicals? The only argument 
that the manufacturer can produce is one showing forth his 
need for these substances, or at least some substance which will 
replace them and prevent fermentation of his product. Such 
arguments have not a particle of weight with the authorities. 
It is not their business to deal with the requirements of manu- 
facture. The manufacturer might just as well have stayed at 
home. Unless the manufacturer can bring forward evidence 
which will go to disprove the results which have already been 
obtained by the authorities he has accomplished nothing. 

Then among the manufacturers there are some people who 
are courting the favor of the “powers that be,” believing that 
that favor can be obtained by complying with their wishes, 
in order that they may gain prestige with the trade, and that 
some little leniency will be shown them. And it is indeed 
surprising to read some of the testimony that was offered in 
some of the State Food Commissions during the past years 
and then find the same men coming forward before the Gov- 
ernment Commissions and agreeing with the authorities in 
every particular. 

As the case stands, the only thing for the manufacturers 
of table condiments to do, in case they are anxious to use 
benzoate of soda in their products, is to set apart enough 
money to start an outside investigation of this problem by 
thoroughly competent scientists obtained from all parts of the 
world. These experiments ought not to be conducted in the 
special interest of any one, but for the benefit of the whole 
industry. Manufacturers who for years have been using 
these substances in tomato catsup, for instance, and have 
used this product on their own tables and have supplied their 
own families and their friends with large amounts of it, 
and have never seen any injurious effect, are loath to be- 
lieve that benzoate of soda is harmful. There are on record 
many experiments with benzoate of soda where individuals 
have been fed enormous quantities and where animals have 
been fed large doses continuously fot various periods of time. 


There are, I believe, no records of any injurious effects 
animals were killed and their internal organs examin 4 
no inflammatory or necrotic processes were disc ned, 
the men who made 


og 
og 


The 
and 
- ; y discovered and 
the examination were « Xperts in pathol. 

athol. 


y. 
As the case now stands, so much has been Written anj 
said against the use of chemical preservatives that the “a 
sumer has become frightened. He does not want iy ned 
which are prepared chemically. The atithoritjes 9 agra 
him that these bodies were poisonous—and whom shall by 
believe but the people with whom he has entrusted this in, 
portant work? He cannot ascertain for himself, gh 
not know anything about these things, and when the = 
thorities say that benzoate of soda is a substance deleterinn, 
to health he takes it for granted. He has taken it for grant. 
ed, and even if it is as harmless as granulated sugar in sealin 
it is still a poisonous substance to him. As the case stand, 
now, the most advisable thing to do is to pack all goods " 
very small packages and sterilize them by heat only, and 
them out to the trade in this manner. ; n 
The poet has said that “Truth crushed to earth shall rise 
again. The eternal years of God are hers.” So in time trys) 
will come out in regard to these things. If we have epidem. 
ics of typhoid fever, cholera and other diseases of the ajj. 
mentary tract; if our death rate increases alarmingly, people 
will have to come to wonder whether or not the antiseptics 
which they formerly used in their food were not the mean; 
of inhibiting the growth of harmful germs. The truth mug 
and will come out, but it will take time. It would simply be 
ruinous to any manutacturer to attempt to controvert the 
opinions now offered. 


Questions on the Vacuum Process Answered, 

The September 6th issue of the Scientific American has 
an article on page 175 by Mr. J. M. Beatty of Columbus 
Ohio, on “The Vacuum Process of Preserving,” and the fol- 
lowing questions are propounded with requests for answers: 

Question 1. Are anaerobic bacteria common in fruits and 
general food products commonly put up by packers? 

Answer to I Anaerobic bacteria are not common in fruits, 
but are common in all vegetable food products whose chem- 
icalreactioniseithervery slightly acidorneutral. Anaerobic 
bacteria are common in. all flesh foods in the fresh state, 
There are also present bacteria which are aerobic and facul- 
tative anaerobic, that is, they are able to multiply either with 
or without oxygen in the free state. Fruits are attacked by 
yeasts and molds, which grow well either with or without 
oxygen, but with slight differences in biological characteris. 
tics. 

Question 2. What vacuum pressure will destroy them, 
and is a high pressure more effective than a low one? 

Answer to 2. No vacuum power attainable has any in- 
hibitory or destructive influence on these organisms, The 
greater the vacuum the better is the environment. The 


PLATE 182. 


Photomicrograph showing the curly flageila of the anaerobic 
Bacillus Butyricus Frumenti, obtained from a can of swelled 
corn. Some of the rods have the terminal spores and still re- 
tain their full equipment of flagella. This view was taken 
from a slide preparation specially stained, obtained from & 
twenty-four hours’ growth on 2 per cent glucose agar. Photo- 
graphed through the microscope, using a 2-mm. oil immersion 
objective and acetylene radiant. Magnified 1,200 diameters. 
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PLATE 183. 


































Photomicrograph of the spores of Bacillus Butyricus Fru- 
menti, an anaerobic bacillus obtained from a swelled can of 
ore ‘This germ produces a terminal spoie which gives the 
od the appearance of a drumstick or screweye, and greatly 
resembles Tetanus. The spores are thick-walled and are very 
resistant to high tempera‘ures. From crituie on 2 per cent 
glucose agar. Stained lightly with carbol fuchsine. Magnified 
1,200 diameters. 

dinary atmospheric pressure if oxygen is replaced by hydrogen 
or any other non-antiseptic gas, 

Question 3. If vacuum will not destroy these germs, what 
degree of heat, and how long applied, will be necessary if 
sterilized in the open air, and what if in vacuum? 

Answer to 3. Since a vacuum will not destroy those micro 
organisms their destruction or inhibition can be accomplished 
only by heat and chemical antiseptics. Freezing is destruc- 
tive to some few species and prevents the growth of nearly 
all species. There are a few exceptions. Nearly all species 
multiply most rapidly at blood temperature, but others grow 








PLATE 172. 























Photomicrograph of a beautifully flagellated bacillus which 
greatly resembles Bacillus Mesentericus Vulgatus in many re- 
Spects, but is an obligative aerobe. Isolated from a can of corn 
which showed dark discoloration. due to the action of sul- 
phuretted hydrogen on the metal of the can. Slide preparation 
made from a six hours’ growth on agar. The numerous flagella 
are stained by our own special method and photographed through 
the microscope through a 1/i2 homogeneous oil immersion ob- 
jective and No. 6 compensating eyepiece, using acetylene radiant. 
Magnified 1,200 diameters. 5 
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well at temperatures varying forty degrees either above or 
below that point. The removal of the atmospheric pressure 
by a vacuum pump does not change the thermal death point 
of bacteria. It requires a certain temperature to kill dif- 
ferent species, and it makes no difference whether they are in 
vacuo or in the open air. In fact, there are some species 
which in the spore form are practically proof against the or- 
dinary sea level temperature of boiling water, which is 212 
degrees F. Some of the “potato bacili” have spores which 
are able to live through ten hours’ boiling at 212 degrees F. 
These same spores are destroyed in ten minutes at 250 degrees 
F. steam heat directly applied. If calcium be dissolved in 
water this temperature may be obtained in open bath with- 
out resorting to a fifteen pound steam pressure. When a 
can or jar is sealed in vacuo, the fluid will ordinarily boil 
at a temperature below 212 degrees F., varying in degrees 
with the vacuum power. In order to sterilize this package 
it will. be necessary to apply heat externally. The degree 
will depend entirely upon the character of the micro-organisms 
present and the time necessary will depend upon the size of 
the package and the density of its contents. The necessary 
heat must penetrate to the center and remain constant for the 
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Photomicrograph of the thick-walled spores of the bacillus 
shown in plate 172. The spores are the seed forms and aie 
exceedingly resistant to heat and other unfavorable conditions. 
These are the forms of the bacillus when forced into a rest- 
ing state. In a favorable place they will again form the bacilli, 
providing air is present. This photograph was taken from a 
slide preparation of a four days’ growth of a pure culture on 
agar. Magnified 1,500 diameters. 


required time to destroy the germs or spores as would have 
to be applied to them directly. 

Question 4. If food products are sterilized and put in a 
sterilized jar in which a vacuum is created, is it necessary 
to sterilize the jar and contents after the vacuum is made? 
If so, what is the lowest temperature Fahr. that will do the 
work? 

Answer to 4. If food products are sterilized and put in a 
sterilized jar and them hermetically sealed, they will keep 
indefinitely either with or without a vacuum, provided no 
germ laden air is admitted. While this is possible in the 
hands of a skillful operator in a laboratory, it cannot be done 
commercially. Even in the laboratory, where every precau- 
tion is taken to prevent contamination, there are always some 
failures. A vacuum is absolutely worthless as a means of 
preventing spoilage in almost all cases. As a commercial 
proposition it is absolutely necessary in nearly all cases to 
sterilize the package after filling and sealing. 

The degree of heat necessary to do this will depend upon 
the character of the material to be sterilized, also the kind 
of micro-organisms to be destroyed, also upon the size, shape 
and character of the package itself. Let us illustrate. Straw- 
berries packed in small cans with water are easily sterilized 
in a few minutes at 212 degrees F. because the only organ- 
isms to be destroyed are yeasts, molds and the strawberry 
seeds all of which perish quickly at 212 degrees F. Straw- 
berries being acid are not readily attacked by spore bearing 
bacteria. Now if we add sugar to the water, we increase the 
density of the fluid in the can and it will be necessary for 
us to increase the time for sterilization so that the heat may 
penetrate to the center of the can. Then again if we use a 
can of greater diameter, the time must be increased ac- 
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cordingly. There is a limit to this also, for if we have the 
package too large the heat will penetrate more slowly and 
the packag« | not be able to stand the pressure unless 
special mechanical precautions are taken. I will speak of 
these later. 

PLATE 30 SACCHAROMYCES ELLISOIDEUS 








Photomicrograph of a wild yeast or wine ferment, Saccharo- 
myces Ellipsoideus (Hansen), round or oval cells, which pro 
duce spores 2 to 4 microns in diameter, two or four being found 

ingle ascus It forms a delicate surface film in about two 

at 7 Fah It produces a rapid and powerful fermenta 
tion, with formation of great quantities of carbonic acid gas 
Magnified 800 diameters 

Next take, for example, canned peas. The juice is nearly 

itral and being nutritious for bacteria are readily attacked 
y nearly all kinds of bacteria, and if sugar is added they 
become highly nutrient for some of the most resistant forms 

bacteria. It requires a high temperature for a consider 
able time to insure absolute sterilization. A number two can 
requiring 240 degrees F. for forty minutes or an equivalent. 
Here we have peas suspended in a light brine sweetened 
slightly with sugar; it is a good conductor of heat and it does 
not require so long a time as some denser medium. In pro- 
portion to the density of the syrup the time of sterilization 

PLATE 13 PENICILLIUM GLAUCUM. 





Photomicrog bluish 


green 
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raph of a i species 


Penicillium which was found on the surface of jelly. The 
photograph was made of the living plant and shows the myce- 
hyphae and spores. The spores are flat on both sides and 
capable of setting up fermentation when submerged in fruit 
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the same size can that is used for peas must be tea a 
sixty-five minutes at 250 degrees F. to insure perfect Steriliz; 
tion, 41Za 


It will be seen from this that each product requir 
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Photomicrograph of the budding conidia of Mucor Muced 
ybtained from a jar of spoiled tomatoes undergoing fermenta- 
tion. These conidia have the power of setting up a fermenta- 
tion similar in many respects to that of the yeasts. In this 
manner of growth Mucor Mucedo looks very much like brewers 


yeast, Saccharomyces Cerevisiae. Magnified 1,000 diameters 





Question 5. Is there enough oxygen or air in a jar sealed 
under vacuum within 2 inches of a perfect vacuum to preserve 
life in aerobic germs? 

Answer to 5. Packages sealed under a vacuum within two 
inches of a perfect vacuum would not contain enough oxygen 
for the multiplication of obligative aerobes. There are, how- 
ever, so few strictly obligative aerobs in comparison with 
the many varieties of anaerobes and facultative anaerobes, 
that it would make very little difference in the keeping quali- 
ties of most food products. Some allowance has to be made 
for food products which are almost deprived of moisture. 
Bacteria and yeasts require a considerable amount of mois- 
ture for rapid growth, but mold will grow where no other 
micro-organisms can flourish, particularly if freely supplied 
with oxygen. In the absence of oxygen, many species of molds 
grow and multiply just like yeasts—i. e.: by gemmation or 
budding, but to grow in this manner they must have fully 
as much moisture as yeasts. If a comparatively dry food 
product is placed in a vacuum, mold cannot obtain sufficient 
oxygen to grow in the form of a mycoleum and since there 
is not enough moisture for its growth by gemmation it does 
net make its appearance. Thus dried beef keeps well ina 
vacuum if properly cured. 

Question 6. If anaerobic germs do 
would they thrive in the same vacuum? : 

Question 7. What is the source of life to these germs: 
Do they require nitrogen to live, or what furnishes them with 
life outside ‘of what they eat or absorb? 

Answer to 6 and 7. Anaerobic bacteria will grow well in 
a vacuum of this power if supplied with nutrient material 
and-sfficient moisture. They grow best at blood tempera- 
ture, but slowly in temperatures ranging from 60 degrees 
up to 120 degre es F, ; 

—_ , yeasts and molds are the agents which thrive upon 
dead animal and vegetable matter and reduce it to elementary 
iorms which unite to make up new compounds, and in nearly 
all cases solubie salts are formed which go to nourish vegeta- 
tion. In bacterial diseases of plants and animals living tissue 
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Will Corn Processed 3o min. Keep? 











@ Formerly packers had to await spoil- 
age of goods in their warehouses to Aspinwall, Pa., Sept. 24, ’06 
ascertain if the sterilizing process had Sprague Canning Machinery Co. 
been sufficient. We don’t wait for Chicago. 
- ack —- Dear Sirs: 
that now. As soon as packed, cans ‘ 7” 

’ iil te deena ae eel I have very thoroughly examined the steriliza- 
are submitted to incubating " pinged tion of the Corn packed at Onarga, III., this sea- 
and contents tested for bacteria. The son by the Polk Agitating System and I find that 

rilizing point can be ascertained to there will be no spoilage except from leaks. All 
ste g 
4 certainty.. cans are perfectly stcrilized. It seems to me that 





the way is now entirely clear to go ahead and 


cit has been ere positively that by | place this device on the market with full assur- 
arranging to bring all contents of a can ance that it will give satisfaction, producing a 
of Corn promptly into contact with the clean, white, creamy corn having nearly all of 
sterilizing medium at a temperature of the original flavor and not discolored in any way. 


It is up to the can makers to supply a can which 
will stand the jarring given in the Agitator System 
without any danger of leaks. 


950° Farh. the time necessary to steril- 
ize is reduced. With the Polk Process 


the time is reduced to 35 minutes, and y 
Yours very truly, 


the result is that the Corn is not dark- ae 
d by overcooking and retains it es 
_ ike g lees National Canners’ Laboratory 





natural color and flavor. 









Will Extra Coated Cans Prevent Corn Changing Color 
During Process of Sterilization? 


On Sept. 27th I accompanied Mr. Barrett, Editor of the American Grocer, Mr. Judge of the Trade 
and a party of Canners to Onarga to inspect the Polk Agitator System. As usual all were very much 
impressed with the results, but what I particularly wish to call your attention to is the exhibit which 
was made while we were there of corn packed by the ordinary kettles and by the Polk Process in cans 
of various kinds, namely: 

Ist. The Ordinary Standard Corn Can supposed to be from Tinplate carry- 
ing 1 8-10 to 2 lbs. of Tin per box 14x20. 

2nd. Special Cans from Plaie carrying 3% lbs. per box, and 

érd. Standard Cans, inside coated with Enamel (Sanitary Enameled Cans). 

We had all expected to see an immediate difference in appearance of corn packed in these various 
cans, but while time may develop that a difference does come in color and show results in favor of 
specially coated containers, there was at three days after packing absolutely no advantage shown in 
color of the goods packed in the special cans. The contents of all cans cooked 70 minutes at 250 de- 
grees showed uniformly darkened appearance, while every can cooked 35 minutes 250 degrees in Polk 
Process showed the usual marked improvement in color and flavor. The cans processed by the Polk 
Process were all uniform and alike in color, presenting almost exactly the appearance the corn had 
when first cut from the cob. 

This demonstrated conclusively that the length of time of the cook regulates the color to a very 
large extent and that improvement in the package will not solve all the difficulties. 

DANIEL G. TRENCH, President 
SPRAGUE CANNING MACHINERY CO. 





Chicago, Sept. 29, 06. 
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is attacked and changed in fhe same manner. There are 
some species of bacteria which can utilize the nitrogen from 
the air. 

Nearly all bacteria require carbon, oxygen and hydrogen to 
build up cel! protoplasm. Some species require nitrogen and 
sulphur. When multiplying they seize upon those elements 
necessary for their growth and at the same time set free 
other elements. Even anaerobic bacteria require oxygen, but 
not in the free form. Only such oxygen as is combined with 
other élements is used by these. Mold uses it in either form 
in large quantities.. Nitrogen is used by the putrefactive 
bacteria in large quantities. Atmospheric nitrogen is used by 


PLATE 27. 








Common yeast, Saccharomyces Cerevisiae, showing budding 
cells. Potato culture. x1,000. 


the nitrogen fixing bacteria found on the roots of legumes. 
Bacteria are universaily distributed on all vegetation in water 
and air. Our skin, teeth, nasal passage and alimentary tract 
contain them in countless numbers. Nearly all bacteria are 
perfectly harmless and absolutely necessary to mankind. 
There are only comparatively few which cause disease and 
which attack living tissue. All of our fresh fruits and vege- 
tables are covered with these lowly forms of vegetable life, 
nor does washing and cooking, as it is done in the home, 
entirely do away with them. The spores of certain bacteria 
associated with vegetables, such as peas, beans, corn, aspara- 
gus, lettuce, radishes, spinach cauliflower, etc., cannot be de- 
stroyed by home cooking. These bacteria are harmless usu- 
ally, but they are most difficult to destroy and cause the 
canned goods packer a great deal of trouble. Canned goods 
must be absolutely sterilized if the packer expects to avoid 
loss from spoilage. If one single spore remains undestroyed 
in his can, it will multiply until the whole can is full of 
bacteria and the contents will be spoiled. Canned goods are, 
therefore, ideal from the fact that they are absoultely germ 
free and ought to be pure in every respect. 

Question 8. What class of germs exist in bacon, beef, ham, 
tongue, fish, tomatoes, peas, beans, corn, catsup, cane syrup, 
and sorghum ? 

Answer to 8 The question as to what class of germs 
exist in bacon, beef, ham, tongue, fish, tomatoes, peas, beans, 
corn, catsup, cane syrup and sorghum, is a very broad one. 
We take it that the meats referred to are all smoked. There 
are many kinds of germs which might be present on these 
meats, and if enough moisture were present they would prob- 
ably grow and multiply to some extent. If they are well 
cured, mold would be the principal -microscopic plant that 
would make its appearance on the surface. This class of 
goods is kept well in vacuum jars, where the air is removed 
by a vacuum pump. Mold does not obtain sufficient oxygen 
to grow in a mycelium form, and since there is very little 
moisture present it cannot grow by gemmation or budding. 
Yeasts and molds destroy tomatoes, as do also the acetic 
acid bacteria and the bacteria of black rot and other diseases. 
Peas are destroyed by anaerobic, facultative anaerobic and 
aerobic bacteria, yeasts and molds. This is also true of beans 
and corn. Tomato catsup is destroyed by mold, yeasts and 
acetic acid bacteria. Cane syrup and sorghum are destroyed 
by yeasts and various forms of micrococci, also some spore- 
bearing bacteria, the most difficult to destroy with heat. 

Question 9. If any of the above goods are put under 
vacuum to within one to one and one-half inches of perfect 
vacuum, what germs or percentage of germs will be destroyed, 





and what further operation, if any, will be required to 43) 
the balance, provided of course that all of the po 0 kil] 
have been cooked or cured before sealing aie 
meats to be sealed cold and vegetables hot? 

Answer to 9: As we have already explained the 
does not destroy any of the germs. It simply inh ; 
growth of aerobic bacteria, and the onl way in which # 
germs can be destroyed is by the use of intiseptics aa the 
Applying the same to meats and other smoked and and hea 
ticles, where moisture is reduced to a minimum, the a 
helps to keep such goods from spoiling. Vegetables so" 
have to be sterilized after the container was sealed Pe 
in a vacuum or not. whether 

Question 10. When the statement is made that water ho 
at 85 to 90 deg. Fahr. when sealed under vacuum a 
to understand that where it is boiled in the open 
deg. Fahr. (which heat is supposed to kill all g 
same result is obtained by cooking at 90 deg. | 
vacuum? 

Answer to 10: Germs which are destroyed at 212° Fal 
in a boiling water bath would not be destroyed in boilin 
water bath under a vacuum at 85-90° Fahr. The death oan 
of these germs depends upon the degree of heat and not the 
boiling point of water, either in or out of vacuum, If ag 
mistake, however, to suppose that all germs are destroyed t 
212° Fahr. The spores of different species, while they per. 
ish easily at 250° Fahr., are not very much affected by boil. 
ing temperature unless it is prolonged for an impracticable 
length of time. As we have said before, it requires 10 ho 
boiling to destroy some species. 

There are two kinds of bacteria, those which produce 
spores and those which do not. Non-sporulating varieties 
all perish readily in boiling water, some of them in a tem. 
perature as low as 141°. When the spore-bearing bacteria 
begin to multiply and leave the spore or seed form, they are 
also then in a state very susceptible to heat, and boiling 
water at 212° destroys them. It is only the spore or seed 
form which is so difficult to kill. 

Question 11. Also if it requires say two hours’ solid boil- 
ing at 212 deg. Fahr. of some fruits or vegetables to kill 
all germ life, how long and at what temperature will it be 
necessary to cook the same article under vacuum? 

Answer to 11: If it requires two hours steady boiling at 
212° Fahr. to kill the germs in some fruits and vegetables, 
the same germs would not likely be destroyed at all if cooked 
in a vacuum, unless the container and all were put into a 
steam retort and heated. As we have stated before, fruits 
are sterilized at boiling temperature within a few minutes, 
but it requires a higher temperature to sterilize vegetables, 
because they are infested with spore-bearing bacteria of 
great heat-resisting power, and two hours would not be suf- 
ficient to insure sterilization at boiling temperature of 212° 
Fahr. 

Question 12. What is an absolute vacuum, and is it possi- 
ble, with a sufficiently large pump or any pump used com 
mercially, to secure a perfect vacuum? Why? 

Answer to 12: An absolute vacuum, as the term vacuum 
is used, would be a space entirely deprived of air. It of 
course would show no pressure in respect to a mercury col- 
umn. No pump used commercially, no matter how large, 
is capable of securing a perfect vacuum. A highly rareified 
air is all that is attainable. The attaining of a high degree 
of vacuum is rendered difficult with the various types of air 
pump used on account of the space below the valve which it 
is impossible to entirely exhaust. A certain point is always 
reached in the use of an air pump where the pressure from 
below is insufficient to raise the valve in the plunger. Also 
it is difficult to avoid some leakage, so that a point is al- 
ways reached where further exhaustion with the air pump 
is impossible. Certain types of mercury pumps will obtain 
a more complete vacuum than the ordinary types of air 
pump, but these are not practicable for exhausting containers 
on a commercial scale. 

Question 13. In your opinion what is the greatest degree 
of vacuum possible to be obtained, and why? 

Answer to 13: The nearest approach to an absolute 
vacuum is considered to be the Torricelian vacuum, which 1s 
obtained above the mercury in a thermometer, the tube being 
sealed after the mercury has been brought to the boiling 
point. I think, however, it is only a conjecture as to how 
perfect a vacuum is obtained in this manner. With the use 
of pumps the approach to a perfect vacuum would depend 
of course upon the efficiency of the pumps used. By pre- 
viously exhausting the air by means of an air pump and 
then by continuing the exhaustion with a mercury pump, 
there is authority for the statement that a vacuum within 
1-10 of a millimeter has been obtained. Such a vacuum, 
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is only of interest for scientific and experimental 
is not of commercial interest. Ke 
* ian 14. What would be the result to or condition ¢ 
Question 14. it were possible to obtain a perfect vacuum? 
goods sealed f - We can. only speculate as to what the 
Answer Pint sealed in a perfect vacuum would be. 
condition Ory venture an opinion. We are inclined to think 
ee id have a tendency to pull the goods apart. It 
~ Mit ; a nerfectly suitable environment for the growth 
would or tg tet Even yeasts would multiply in a per 
ade ager of and would accomplish alcoholic fermentation 
= vee fastef than if they were allowed to act under 
— nee pressure. The vacuum seems to help on the 
atmos - 
chemical change. 
Question 15. 


however, 


reasons and f 


Is is possible to seal raw fruits, meats, or 
vegetables under vacuum and preserve them in perfect condi- 
ag other words, keep them from decomposing or fer- 
rs Cn without sterilizing, and at what vacuum Pressure? 
~ Answer to 15: It would not be possible to keep raw fruits, 
meats or vegetables sealed in a vacuum and prevent decom- 
wee , As we have explained before, these chemical 
os oe brought about by organized ferments, and these 
living ferments are not dependent upon tree oxygen, and 
therefore decomposition would go on just the same, without 
sterilization. F : an 
“Question 16. Is germ life destroyed by vacuum, or is its 
ction simply suspended? hal 
~ Answer to 16: Anaerobic germ life is not destroyed by 
vacuum nor is its action impeded. Aerobic bacteria are not 
destroved by vacuum but are prevented from multiplying 
because they cannot obtain the necessary oxygen. 
Question 17. If anaerobic germs are not killed by vacuum 
what keeps them alive? Is enough gas or life-giving mattet 
btained from the decomposition of aerobic germs in foods 
sealed under vacuum to give life indefinitely ? 

Answer to 17: Since anaerobic bacteria are not destroyed 
nor their action impeded by a vacuum, they are kept alive 
and multiply on the elements which they use to build up cell 
rotoplasm, and these elements are obtained from the goods 


themselves. The molecular construction is torn asunder. 

Certain atoms are used. Other atoms are set free which go 
to form new compounds. These compounds are in turn 
seized upon and formed into new compounds, all without 
any dependence whatever upon the oxygen or nitrogen taken 
out by a vacuum pump. After it has undergone decomposi- 
tion by anaerobic bacteria it may be seized upon by some 
other form of bacteria, and sufficient nutriment for their 
propagation may be obtained from the compounds formed 
during the first decomposition. The aerobic germs may go 
into a dormant or resting state, forming spores, if they hap- 
pen to be spore-bearing organisms, and if anaerobic germs 
flourish on the proteids they will also go into a dormant state 
after the substance has become unfit for their use. Nearly 
all kinds of bacteria produce substances which soon inhibit 
their own growth and- multiplication, and these substances 
act as antiseptics. Usually, however, in such cases the goods 
re rendered totally unfit for human food. 

The answers given to the questions, I believe, explain fully 
what Mr. Beatty wanted to know. I will not close this arti- 
‘le without referring to some mechanical apparatus which 
has now actually passed the experimental stage for sterilizing 
canned corn. It has been found that heat penetrates very 
slowly to the center of the can of corn and some other 
starchy foods, such as succotash, baked beans, pumpkin, 
squash, wheat, etc. When the containers are put into a steam 
retort and subjected to a heat of 250° Fahr. it requires quite 
a long time for that temperature to reach the center of the 
cans. The starch which is next to the tin is not a good con- 
ductor of heat and it seems to form an almost impenetrable 
wall. It has been found by actual tests with an inside heat- 
ing thermometer that it requires 50-65 minutes for a tem- 
perature of 250° Fahr. to penetrate to the center of a No. 2 
can of corn, but by mechanical means the cans may be agi- 
tated or jarred during the sterilizing process so that the 
corn at the center of the can will be shaken nearer to the 
outside and the outside is shaken to the center. By jarring 
the can about three hundred times in a process of 35 minutes 
My 250 Fahr. it has been demonstrated that all spore-bearing 
acteria are completely destroyed and that every particle of 
corn in the can has received at least 17 minutes’ exposure 
to 250° Fahr. This mechanical apparatus greatly simplifies 
the sterilization problem. 

I do not see any reason why this system could not be em- 
ployed for Sterilizing corn in gallon cans, providing the cans 
were put into iron cylinders so that the tin would not 
become dented or jammed during the agitation. It is neces- 
sary for the cans to roll down an incline and strike against 
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some object and against one another in order to jar the 
central portions of the can near the outside portion where 
the heat can penetrate quickly. I do not know to what ex- 
tent this principle could be employed, but I believe that cans 
of very large diameter could be sterilized within a surpris- 
ingly short space of time. 

Chere is another method of sterilization which we might 
consider at this time, and that is the Fractional Steriliza- 
tion, or the method discovered by Prof. Tyndall, which he 
called Discontinuous Sterilization. This method is used in 
nearly all bacteriological laboratories for sterilizing gelatin, 
jlood serum and milk media, which are affected by high tem- 
peratures. It is well known that a simple boiling bath in 
water at 212° Fahr. is not sufficient to destroy spore-bearing 
bacteria. It is also known that if the material is allowed to 
cool off the spores will begin to sprout within a very short 
time, and the second heating destroys a great many, because 
they are in a young, vegetating stage. Usually the third 
heating destroys every one. Fractional sterilization is now 
used by some corn packers, but it is expensive, requiring re- 
handling of goods, and there is always danger of spoilage 
from the fact that in warm weather decomposition is liable 
to set up quite rapidly between the heatings. It is always 
iecessary to keep the material in a cool temperature, not ab- 
solutely cold, but somewhere between 60 and 70° Fahr. 

Che pure food agitation will cause manufacturers to give 
much attention to improved methods for sterilizing their 
products. In past years, when everyone believed that bleaches 
wer harmless, that artificial colors were not objectionable, 
that saccharin could be used instead of sugar, and that pre- 
servatives could be used instead of a high degree of heat, 
some of the difficulties from prolonged sterilization were over- 
come. Discolorations were covered up by bleaching and ar- 
tificial coloring, and sterilizing processes were reduced by 
employing saccharin and chemical preservatives, and these 
things are all considered to be more or less injurious, accord- 
ing to the pure food authorities, and the demand now is for 
foods absolutely free from all artificial coloring and chemicals 
of every description, giving the packers much trouble to pro- 
duce goods which shall be pleasing to the eye, free from dis- 
coloration, etc. In nearly every field objections are met with 
improved methods, and we believe that there will be many 
improved methods adopted for sterilizing food products in the 
near future. 


lllinois Food Commission Down on Artificial 
Coloring. 

\nalyst T. J. Bryan, of the Illinois State Food 
Commission, is the author of a bulletin just issued. 
warning manufacturers, jobbers and all handlers of 
food products in this state to take immediate steps 
to label properly all artificially colored food in their 
possession. Dr. Bryan states also that the Illinois 
Food Commission “is about to institute a vigorous 
campaign against all artificially colored foods, except 
butter and in which color is permitted by 
law—that are not so labeled.” The announcement of 
the war on artificial colors is made in Bulletin No. 2, 
which reads as follows: 


cheese 


The use of coloring matter in food prod . 
ee ; - Products has P 
received much attention from food officials and th Fecently 
action in some cases has led to a somewhat graced : drastic 
of a false opinion regarding the injurious character adoption 
substances. It is necessary that these false ideas Pe these 
corrected and that the individual should not be rebar be 
false prejudice in the purchase of food, Governed by 4 

The use of color in food products has been Carried to ay 
extreme. In some cases the ingredients furnishin tl pa 
ural color to the food are seldom used and an ~ tat: 
stituted. An instance of this is found in lemon ote ae 
natural yellow coler is derived from the peel, The tose 
now seldom used and aniline dyes are in general _ 
supply the desired color. This custom js of long oe 
and has given rise to the false ideas that the depth a iC 
shows the strength of the extract. This idea js ina 
posed by the facts. The manufacturer of the dean 
tracts generally puts in the most artificial color a i, 
best extracts naturally colored, though possessing a mi 
color when freshly prepared, soon lose all or nearly all “ 
it. We have never found a lemon extract that was color! e 
or nearly so, that did not conform to the standard of oo 
lemon extract (five per cent oil of lemon), while a se 
percentage of the highly colored brands are found belay 
standard (zero to three per cent oil of lemon), Preserved 
strawberries, etc., soon lose their natural red color, but the 
artificially colored brands are commonly accepted by th 
people as the best. ‘ 

The color conceals the presence of all partially ripened anj 
defective fruit so that the consumer is deceived by the ap- 
pearance. In this way aniline dyes, vegetable and animal or 
mineral colors when added to food always make it diffcul 
or impossible for the purchaser to judge of the quality oj 
the food he is purchasing; or else the color makes the article 
look more desirable than it really is as judged by its real 
food value. Looked at from this standpoint, all colors not 
natural to a specific article of food should be prohibited from 
use in that food. 

There are some articles of food, as colored sugars, most 
candies, etc., in which the color used does not indicate to the 
purchaser anything in regard to the purity, quality or flavor 
of the food itself or any of its ingredients. The color in such 
cases is added purely and simply to please the eye without 
introducing any possible fraud, if labeled colored. The only 
question is, are the colors harmless. ; 

Mineral colors except ultramarines and certain compounds 
of iron are regarded as harmful. Animal and vegetable colors 
are considered harmless. Aniline dyes, coal tar colors and 
synthetic colors are different names for the same substance, 
‘These are classed as a whole by some inexperienced and un- 
educated persons as poisonous. ‘This classification is false, 
Some coal tar colors are harmful and many are harmless. 
Each color must be stamped as poisonous, harmful or harm- 
less, according to the result of experiments. Many of these 
colors have been fed to dogs and Guinea pigs in an effort to 
detect their poisonous or non-poisonous character. The re- 
sults have shown some to be harmful and others harmless. 

Some of the colors recognized as injurious are the fol- 
lowing: 

Ponceau S. R. B; crocein scarlet 3 B; cochineal red A; 
crocein scarlet 7 B; crocein scarlet O extra; safranin; picric 
acid; martius yellow; acme yellow; Victoria yellow; orange 
11; metanil yellow; Soudan 1; orange 1 V; napthol green B; 
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Jene blue B. B. G; Bismarck brown; Vesuvin B; fast 
methyie (acid brown) ; chrysodin. 
brown “ds srejudice against coal tar colors may have 

The Te as the poisonous impurities remaining in these 
been fant merly manufactured. Coal tar colors were for- 
colors as oer either by the use of poisonous metals or acids 
merly prepare substances as impurities, and were liable 
containing * oisonous substance in the final product. New 
dew f danufacture and use of pure acids, metals, etc., 
methods be actically eliminated this danger in colors prepared 
have SOF eed. The popular prejudice is partly due to the 
for use " i tar colors give to wool a fast color, and to the 
- a ‘notion that this color in food would have a similar 
repulsive ae digestive organs of the body. If such a color 
effect on rted to the digestive organs, it is safe to say that 
were impa nae has already eaten enough color so that any 
each Amer rem would only result in a slight change in the 
se oubtless those who have such a feeling would have 
ne. 1 objection to their druggist introducing in tooth 
ae and tinctures, color derived from dried insects 
POW Nineal) which is a practice recognized by the U. S. Dis- 
pnw and they would have the writer’s sympathy in 
their objection. , 

So far as their effect on health is concerned, the coal tar 
colors which have proved harmless to small animals, such as 
the Guinea pig, even when administered continuously in large 
ioses, may be as safely added to food as any vegetable or 


animal color. 
The true objection to the use of color in food products is 
that color frequently conceals fraud. If food containing add- 
ed color is conspicuously labeled ARTIFICIALLY COL- 
ORED, the consumer is put on his guard. This Commission 
is about to institute a vigorous campaign again all foods 
(except butter and cheese in which color is permitted by law) 
containing added color that are not so labeled. When not 
so labeled the goods are adulterated according to the plain 
reading of the law. Every manufacturer, jobber and tetailer 
must take immediate steps to properly label all tn ‘cially 
0 food in his possession. 
colored p T. J. Bmov. 
State Analyst. 


Whalen Puts Gag in Murray’s Mouth. 

Health Commissioner Charles J. Whalen of Chi- 
cago has issued an order forbidding inspectors under 
him, including “Fish” Murray, chief food inspector, 
to communicate to the public what they discover in 
the course of their inspections of food products until 
the city chemist has verified their suspicions. 

This action was taken by Commissioner Whalen be- 
cause of the publicity which the newspapers of Chi- 
cago have given to the doings of Inspector Murray. 
In explaining Commissioner Whalen’s reasons for si- 
lencing Murray and other inspectors under him, Sec- 
retary Pritchard of the Health Commission said: 

“You see, the health inspectors are not all-wise. 
They have been often giving out, to the great injury 
of the business men, their personal opinions. Now, 
they tagged a lot of imported foods in the establish- 
ment of Emilio Longhi, 380 State street. It was 
found that 90 per cent were all right, though the in- 
spectors had thought it all suspicious.” 

In his order to inspectors, Health Commissioner 
Whalen says: 

“I desire to emphasize the importance of exercis- 
ing proper care and discretion in making public pre- 
maturely matters that may result in great harm or in- 
jury to business men. The premature publication 
that all stuff tagged is bad does a great injustice and 
works serious injury to the manufacturers, and it also 
is extremely difficult for persons thus affected to be 
set right before the community. It is my wish that 
in the future no undue publication or condemnation 
be made until vereification by the laboratory, so that 
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the exact facts may be stated, and no injustice done 
to anyone, 

“It is my wish that no notices of seizures or con- 
demnation made by various food inspectors be given 
to the newspapers until the Director of the Laboratory 
has made his report as to the actual condition of the 
stuff taken or condemned. 

“T must ask that these reports be forwarded to me 
and that the newspaper men be directed to come to 
the office of the Commissioner for information of this 
kind in the future. Individual inspectors are hereby 
instructed that their work is confined to enforcement 
of the ordinances, and that information for publica 
tion as to the work of the Department or what it has 
done will be given out from the Commissioner's office.” 

The Health Commissioner justified the stand taken 
by him as folows: 

“As Health Commissioner I have to look after the 
interests of the business men as well as the consum- 
ers. The mere fact that my inspectors find tainted 
stuff on a merchant’s premises is no sign that the 
merchant himself shall be pilloried. He may be, and 
probably is, innocent.” 

Questioned as to his attitude on the stand taken 
by Commissioner Whalen, Mayor Dunne said: 

“T understood Dr. Whalen wanted to protect the 
city from the zeal of some of its employes who have 
condemned food, for instance, that afterward was 
found to be O. K. Publication of the condemnation of 
the goods has worked great harm to the business men 
affected, and has come perilously near involving the 
city in libel suits, but where the goods condemned 
are found to be bad upon analysis by the City Chem- 
ist, I think the facts should be made public.” 





Death of Mrs. Charles Corby. 

Mrs. Charles Corby, wife of Charles Corby of the 
Corby Commission Co., New York, died a few days 
since at her heme in East Orange, N. J. Mrs. Corby 
had been in ill health for some years, but had borne 
her misfortune with great fortitude. Severe sickness 
in August taxed her strength more than she could 
bear. Mrs. Corby was a good and true woman, a de- 
voted mother and loyal wife. Mr. Corby is well known 
and has a host of warm friends in Chicago, where he 
was engaged in the salmon commission ‘business a 
number of years. The deceased wife is survived by 
her husband and two daughters. 


Alcohol from Corn Cobs 


Money in a B ie 
Product, y 


_Dispatches tell of investigation conducted py the 
United States Department of Agriculture at Hoo n 
ton, Ill., looking to the manufacture of alcoho} a 
green corn cobs. The dispatches say that the exper 
ments have brought to light anothe: important con, 
mercial factor in the form of a waste product ae 
can be successfully and at small cost manufactured int, 
a staple commodity. The experiments now being pros. 
ecuted have proved beyond doubt that the large quanti 
ties of corn cobs which are hauled out on farm lands 
each season by corn canning factories can be gop. 
verted into alcohol in sufficient quantities to justify 
the erection of a distilling plant in connection with the 
cannery. 

The experiments, while not exactly in harmony with 
the previous experiments carried on by the department 
at Washington, are sufficiently near to denote the pos- 
sibilities of converting a waste product into a market. 
able commodity. At different times during the lag 
twenty-five years the department has conducted experi. 
ments along the same line, but with common field cor, 
These tests show that there are 240 pounds of fer. 
mentable substance in a ton of green field corn stalks 
which will yield about half their weight in absolute aj 
cohol. In round numbers a ton of stalks will produce 
100 pounds of alcohol or 200 pounds of proof spirits 
As a gallon of alcohol weighs nearly seven pounds, 
there should be fifteen gallons of alcohol in a ton of 
stalks. 

SWEET CORN STALKS THE BETTER. 

It is the general accepted theory that sweet com 
stalks contain a larger percentage of alcohol than the 
common field corn, although the experiments at the 
cannery did not prove this to be the case. 

The discovery is a very important one, which tends 
to further increase the list of agricultural products 
from which alcohol may be obtained. Some idea may 
be gained of the great waste to the canners by a short 
review of the output of the canneries of the United 
States. In each case there are twenty-four pounds of 
actual sweet corn. It is estimated that there are 650 
pounds of corn in a ton as it is hauled in out of the 
field with the husks on. The remainder is waste. Of 
this waste 650 are husks and the remaining 750 pounds 
represent the cobs in a ton. The pack of 1905 was 
the largest in the history of the business. It amounted 
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to nearly 14,000,000 cases. With these figures it is 


not a difficult matter to determine the enormous waste 


that the packer must suffer. Figuring eleven gallons 
of alcohol to the ton of cobs gives some idea of the 
amount of alcohol which could be extracted from this 
waste and converted into a marketable article at smal! 
expense, 

WOULD MEAN BETTER CORN. 

The converting of this waste into alcohol woula 
mean a better grade of corn and set a standard which 
would be quite generally adhered to, especially by the 
larger packers. By converting all of the cobs into al- 
cohol there would in all probability be better corn 
packed, a higher standard raised, and a flavor more 
akin to fresh corn than the present pack. 

What the cost of attaching a distilling plant to the 
packing plant would be has not been determined. 

There has been no change in the law relating to the 
manner in which alcohol may be manufactured. The 
distillery must be constructed in the manner now pre- 
scribed by the law and the regulations. The denatured 
alcohol law simply provides that alcohol manufactured 
in the usual manner at registered distilleries may be 
withdrawn from bond free of tax for denaturing pur- 
poses, and may be put upon the market after it has 
been denatured so that it cannot be used as a beverage 
or in the manufacture of liquid medicinal prescriptions. 

New Meat Inspection Law Being Enforced. 

The new meat inspection law became effective on 
Monday. Early that morning three hundred inspect- 
ors entered upon their duties at the Chicago packing 
houses, and judging from the first day’s experience 
the inspection will be thorough and systematic. If 
there is anything wrong now with packing house pred- 
ucts it will be up to the government. This is the posi- 
tion taken by the packers, and from statements made 
\griculture Wilson, it appears that 


by Secretary of 
is willing to assume the responsi- 


the government 
bility. 

The strict injunction by Chief Inspector, Dr. S. E. 
Bennett, will be insisted on every morning. If there 
is any uncleanliness lye and water, the greatest allies 
of the inspectors, must be used until everything is 
clean. 

“Don’t let the workmen know when you are com- 
ing. Move about quickly,” were part of the secret 
instructions given to the inspectors. 

This was illustrated by the manner in which they 
worked in many of the houses. An inspector would 
appear suddenly while workmen were curing hams in 
the huge “tierces”. He would grab out a few hams, 
look them over and depart. Perhaps in half an hour 
or so another inspector would appear and go through 
the same swift but thorough ex*mination. 

Particular attention “was paid to the and 
As fast as the pickle vats were emptied 
under 


been 


cellars 
pickle rooms. 
they were tagged by an inspector, and their use, 
his was discontinued until they had 
scrubbed thoroughly. 


orders, 








QUINN’S PERFECT SIEVING MACHINE 
FOR CATSUP AND FRUIT PULPS 
This Machine does its work quickly and economically. Does per- 
fect work and is noiseless. Is easily and quickly cleaned and does not 
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Very Oremian. 

The following is reprinted from a circular recent! 
issued by the Booth Packing Co. of Baltimore 
which Hugh S. Orem, he of the huge vocabulary” r 
president : Ys Is 

“Oh, it was a gala week! For seven days, ang .. 
many nights, the ‘Jubilee’ spirit has run riot T : 
years ago a trifling $75,000,000 fire loss laid 
and made a wilderness of a large portion of Balti 
more’s business section. It now blossoms again 
the ! That’s why we celebrate. Triumphant 


Vaste 


rose: 
arches and waving banners, marching platoons and 
the vibrant notes from a hundred bands pealing 
‘Dixie,’ ‘Maryland’ and “The Grand Old Rag’ (Mgr 
edictions upon the head of him who thus names his 
country’s flag), add an extra beat to the heart of voune 
and old, while festoons of a million lights, the bewil 
dering scheme of color and the iavish hand of hospi: 
tality, cement and make stronger the bonds of resident 
and visitor. 

“But the Packer's band plays out of tune. Hig face 
is distorted by the ‘Risus Sardonicus.’ The Feast of 
Lights does not dispel the gloom which surrounds him: 
nor do they show him the hiding places of the inno. 
cent Peach and the elusive Tomato, which he has g 
persistently sought. It is natural for man to indulge 
in the illusions of hope. Not for years had Nature 
promised so abundant crops; nor had the packer’s hor. 
izon displayed more golden tints; but who can discern 
the vagaries and whims of this goddess ? Who thought 
her tears would be rushing torrents, carrying destruc. 
tion and devastation to that which she had created with 
her smiles? That’s what she did to Tomatoes and 
Peaches. Hence the packer’s hope is deferred until 
another year. That’s why his orchestra is out of tune, 
and that’s whv he cannot cast aside the ghastly grin, 

“And thereby hangs a tale. Peaches are accounted 
for. The crop is in. Tomatoes? Two weeks of sun- 
shine has rushed those remaining on the vines to mar- 
ket. Those washed away—well, they will not be gath- 
ered. It’s quicker to sell Tomatoes than to pack them; 
that’s why for the moment we are out of the market. 
Peaches—what we, have,—we will willingly quote, 
subject to our confirmation of price and quantity. 
Selah !” 


Ohio Elects New Food Commissioner. 

Rk. W. Dunlap has been elected state dairy and food 
commissioner of Ohio to succeed Horace Ankeney, 
who is also president of the National Association of 
State Dairy and Food Commissioners. Mr. Ankeney 
was a candidate for re-election, but was defeated. 
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CLARK PAPER & MFG. CO, 





45 Agencies. 
ROCHESTER, N.Y. 
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Want Advertisements. 


Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
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N’S CAPPER OPERATOR FOR 
State experience and wages wanted. 
care THE CANNER 


WANTED- HAWKI 

Michigan factory. 
Address “Michigan 
VANTED-MANAGING MAN WANTED FOR CAN- 
" ry, central New York. Must have fair education, ex- 
sige in packing fruits and vegetables, and with discre- 
osary iudgment in fine details of packing. Address S. A. 
Atkins, care THE CANNER. 


WANTED — C¢ YMPETENT MAN TO MANAGE CAN- 

ning plant soon to be established. Man who will take some 
stock preferred. Great opportunity for a hustler; fine fruit and 
vegetable lands. Ideal facilities. Address T. W. Larkin, 
Denison, Tex. 


“ WANTED—TO BUY AN ESTABLISHED MERCHAN- 
DISE BROKERAGE BUSINESS in city of 50,000 or over. 
Party has $5,000 to invest. Address “Investor,” care THE 
CANNER. 


WANTED—A RELIABLE, PROGRESSIVE man who 
understands packing high grade baked beans. A fine open- 
ing for the right party. Address A. L., Waldo, Kalamazoo, 


Mich, 

WANTED—A FIRST-CLASS MAN TO MAKE AND 
can a high grade of saur kraut. Address, giving reference 
and experience, also wages desired, E. J. Howard, care THE 
CANNER. 

WANTED—LIST WITH ME ALL SECOND-HAND MaA- 
chinery you have for sale, or state your requirements in this 

line of which I make a specialty. H. Cottingham, Baltimore, 

Md. 


WANTED—POSITION AS PROCESSOR AND SUPER- 
intendent of canning factory for 1907, from Dec. Ist. Four 
years in present position. Familiar with construction and 
operation of all Sprague machinery, and all factory work; 
contract acreage; good manager of help; strictly sober; good 
references. Address “J. K. Y.” care THE CANNER. 


WANTED—POSITION AS PROCESSOR AND SUPER- 
intendent for season of 1907, by a corn packer of long ex- 
perience; have been uniformly successful and have had charge 
of some of the largest corn canneries in the West; prefer 
te remain in Western states; have good control over help and 
know the business from A to Z; am sober and reliable, and 
can furnish the very highest references. Address “Corn Ex- 
pert,” care THE CANNER. 
FOR SALE 
FOR SALE— TOMATO CANNERY, LOCATED 12 
miles north of Detroit, Mich. A complete tomato canning 
factory 48x94, with warehouse 24x40, one acre of ground, 
with good water, also 60,000 No. 3 cans, labels, etc. Acre- 
age for tomatoes, corn and pickles easily secured at rea- 
sonable prices. This property will te sold reasonably. 
Reasons for selling, lack of capital. Adress E. H. Peck, 
Warren, Mich. 





CODE BOOKS. 
1N RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through THe CaNnNner, 22 E. Randolph St., Chicago. 





IF YOU THINK CANNED GOODS ARE TOO CHEAP, 
why sell at present quotations, when you can store 
with WAKEM & MCLAUGHLIN, INC., Chicago, borrow 
money if needed, and hold goods for higher prices? 
Goods held 








in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 





California Camned Tomato Situation. 

The Griffith-Durney Co., San Francisco, in a circu- 
lar dated September 21, comment as follows on the 
tomato situation on the Pacific Coast: 

From now on keep your eye on tomatoes. It is almost 

a “sure shot” that most of the California packers will only 
make a 75 per cent delivery. Some will not be able to make 
over a 50 per cent delivery. There are two or three smaller 
canners who refused to sell futures at the low opening price 
and they are about the only people who will have anything 
to offer, : 
We had a week’s hot weather, which has done considerable 
Gamage. The reports are that in some sections the crop esti- 
mate has been reduced 50 per cent. This hot weather ripened 
them so rapidly that a great quantity came on the canners 
when they were not prepared to handle them, with the result 
that thousands of hoxes have been dumped. 


Remember that heretofore the bulk of the tomatoes have 


been canned in San Francisco, and the facilities for canning 
this year were greatly curtailed by the total destruction of 
four canneries during the late fire, two of which were the 
largest canneries on the coast, so that even with a large crop 
and normal conditions it would be impossible to put up an 
average pack this year. Therefore, with abnormal conditions 
and a crop much shorter than anticipated, in conjunction with 
a limited number of canneries, it is, as we have stated before, 
almost a certainty that prices on tomatoes will be higher. 
To-day there is but one seller in the entire state, and the 
prices are 80c for No. 2% standard tomatoes, and $2.40 for 
gallon standard tomatoes, f. 0. b. San Francisco or Oakland, 
our option, subject to confirmation. 





The Delineator for October. 
The strongest feature of the October Delineator, 
aside from the fashions, which are splendidly shown, 

















38 THE CANNER AND DRIED FRUIT PACKER 





is the opening of the Countess von Arnhim’s new serial 

story, “Fraulein Schmidt and Mr. Anstruther.” It 
is now publicly announced that the Countess von Arn- 
him is the author of “Elizabeth and her German Gar- 
den.” The serial stories, “The Diary of a Baby,” by 
Barry Pain, and “The Chauffeur and the Chaperon,” 
by the Williamsons, merrily continue. J. J. Bell con- 
tributes another “Wee Macgreegor,” episode, and 
other contributors of short stories are Ralph Henry 
Barbour, George Middleton, Florence E. Wilkinson 
and Ponnie A. Nedwill. John Vance Cheney is rep- 
resented by a poem, “Hallowe'en.” The Kitchen de- 
partment, under the direction of M. Jean Marie De- 
vaux, presents the second course of “A Perfect Din- 
ner,” some “Recipes for Cooking Game,” more “Fa- 
vorite Recipes of Famous People,” and seasonable ad- 
vice about peppers, melons and grapes; the continua- 
tion of “A Culinary Dictionary,” and the beginning 
of a series—‘Around the World in Eighty Dishes.” 
Seasonable suggestions for entertainments may be 
found in “The Practical Side of Amateur Theatricals,” 
by Sarah Comstock, “A Paper Party,’ and “Hal- 
lowe’en Merrymaking for Girls and Boys.” Subjects 
of vital importance are treated in the papers, “Coloring 
a Life,” by Lida A. Churchill, “The Art of Pleasing,” 
by Edgar Saltus, ‘More Courtship After Marriage,” 
and “A Royal Road to Perfect Memory,” by William 
George Jordan. The departments, “The Moneymak- 
ers” and “The Wisdom of Many” contain many orig- 
inal, as well as sensible ideas. 


Trouble for the Meat Trade. 

Signs are multiplying that a very considerable part 
of the provision trade will be thrown into chaos after 
October 1 by the regulations promulgated for enforce- 
ment of the new meat inspection law. Many concerns 
doing a good business, some of them for decades, do 
not even know at this time whether they are to be 
granted inspection, though the law takes effect in six- 
teen days. Most of these have gone to big expense 
in refitting so as to comply with the provisions of the 
law. 

Wholesale houses which have for years done a steady 
business are at sea as to what will be required of them 
by the Department of Agriculture. Brokers in pro- 
visions, usually the first to grasp the meaning of trade 
changes, cannot even make suggestions to their client... 
for there is nething to guide them. Small dealers are 
expecting total annihilation of their trade. 

The railroads know that they are to carry only meat 
products having inspection labels, and will throw all 











the burden on shippers, who in turn must 


pac cas : look to +h, 
producer. The latter, if he is lucky enough to hay. 


inspection, must depend upon the inspector jn ct " 
of his plant to have things go smoothly. If they = 
not, the producer must appeal to the district ins ey 4 
and if his decisions do not suit, further appeal i 
made to the Secretary of Agriculture, who will Pa 
the matter to the Bureau of Animal Industry, ee 
With the law in effect but two weeks hence, jt now 
seems positive that thousands of provision manuf, ' 
turers, dealers, brokers and jobbers, sausage ntaker, 
and others dealing in meat food products, wil be sh 
out of interstate trade for lack of inspection—y 
through no fault of their own. They stand ready 
comply with all the provisions of the law, and alf the 
regulations which have been drafted for its enforee. 
ment. Many of them have spent thousands of dolfas, 
in preparation for the new order of things, but it iin 
seems utterly impossible for the government to pto- 
vide the inspection which it is in duty bound to do, _ 

It now appears that there will be numerous suits 
compel the government to either grant comprehensiye 
inspection or to prepare such regulations under the lay 
as will safeguard the public against impure meat prod- 
ucts, while at the same time permitting the provision 
industry to remain in existence. There can be no que:- 
tion, however, but that before the matter is settled the 
provision trade will be dealt a most serious blow. 

The trade has been repeatedly warned of the in- 
pending danger through these columns, but a strange 
lethargy seemed to have seized upon most of its mem- 
bers. It appeared to be the general idea that the lay 
was directed at somebody else than the one thinking 
about it, but at this writing most of them have awak- 
ened to the calamity which threatens them. 

The slaughtering industry is not indulging in much 
doubt. The issue there has been clearly defined by the 
Department of Agriculture, and is to the effect that if 
you are a big concern you can do an interstate busi- 
ness; if you are a little concern, you cannot—that’s all 
there is to it. 

There is no doubt that the Department of Agricul- 
ture is doing the best it can under the circumstances 
but it has a combination of a limited appropriation 
short time, a hastily drawn statute and a lack of prac- 
tical experience in the meat business that is enough te 
create all the disorder that is predicted will result from 
the attempt to enforce the law.— National Provisioner 


P A T a N T 48 page book free, highest references 


W. T. FITZGERALD & CO., Dept. 25, Washington, D.C. 
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JAS. G. GRIEM, Pres. JAC. C. SCHMIDT, Vice-Pres. ALFRED T. HIPKE, Sec. and Treas. 
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THE HAWKINS CAPPING MACHINE 


NONE AS GOOD! 
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—-——-FOR FULL PARTICULARS ADDRESS— 


THE SPRAGUE CANNING MACHINERY CO. 
CHICAGO, ILLINOIS 





eee 


THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 





Sold under the Sprague Canning{MachineryJCompany’s guarantee of perfect satisfaction }) Price complete, with 50 feet of track and cables $300.00, 
» F.0. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, _ Sole Owners and Manufacturers, Chicago, Illinois. 














The HARRIS PATENT POWER HOIST anp CARRYING MACHINE 





Sold under C. S, Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further inform@tion and catalogue 
address 








C.S. HARRIS COMPANY, Sole Owners & Manufacturers, 







































































































































LINK-BEL 


Patent Peeling and Transfer Table 


built in any length for 75 to open - rs also Elevators ee = mveyors for handling 


green corn, husks, cobs, cans, crates, baskets, boxes, slops 


LINK. BELT COMPANY 
PHILADELPHIA CHICAGO INDIANAPOVIS 
NEW YORK, PITTSBURGH, ST. Louis, 
299 BROADWAY 165601 PARK BUILDING 





MISSOURI TRUST BLOG. 











722 Unity Building, CHICAGO, ILLINOIS 


Solvay’ Calcium Chloride. 


= SPECIALLY PREPARED FOR THE 


Continuous Ca'cium Process of Canning 
Neutral - Does Not Blacken the Cans 
Non-C srrosive - Does Not Open the Seams 
Composition and Boiling Point Guaranteed 


FOR BULLETIN No. 13, SAMPLES, PRICES, ETC., ADDRESS 


CARBONDALE CHEMICAL CO. 
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My Motto: The Buyer Must be Satisfied. 





: 
Special Eastern Agent for 
The “Sprague” 


Line of Canning Machinery 
“‘Hawkins’’ Continuoys 


Capper, ‘Jersey Queen” 
Filler, Model “‘M” Com 















tend : Cutter, Corn Cookers, 

Poet Silkers and all 

ii Machines for 
pee ay Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 




















Correspondence Solicited 








| ‘Books for Canners 
































































Canning and Preserving, with Bacteriologi- 
cal Technique, by E. W. Duckwall, M. S., 
500 pages; $5.00. «sisgc, 29 cents. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7in. Cloth. $1.00. 

Silos, Ensilage and Silage— By Manly Miles, 
M. D., F. R. M. S. Illustrated. 190 pages. 


5x7 in. Cloth. 50 cts. 
Asparagus—By F. M. Hexamer. [llustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 


The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett, A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7 in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. : 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 


150 pages. Cloth. 50 cts. 
Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER 
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SPRAGUE CANNING MACHINERY mh 


DANIEL G. TRENCH @ CO., General Agents 


42 River Street, CHICAGO, ILL. 
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aYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
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DIRECTORY 


Canners and Packers of 
North America 


KK 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO 


— 
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BOOKS YOU OUGHT to HAVE 


THE ART OF 


CANNING AND 
PRESERVING 








PROF. DUCKWALL’S New Book 


Canning and Preserving 


BACTERIOLOGIGAL TECHNIQUE 





AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris 


Formulas and Recipes Actually 
Used by the Author and 
Prominent Packers 


@n offering the canning trade this work 
we do so in the belief that it is a com- 
plete and comprehensive text book on 
the art of canning. 


Price $5.00, Draft with Order, 


FOR SALE BY 








"THE CANNER” 22 Randolph St, Chicago 


478 Pages, 221 Illustrations. 


Beautifully Bound in Cloth 


@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@ This is the text book now used in the 
Laboratory School. <A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 22 Randolph St., Chicago 
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WANTED 





{ canning factory to be 


located in a thriving 

town situated in the 
heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This isan 
exceptionally good opportunity, 
and should be looked into with- 
outdelay A A AAAAR 


For additional informatien address 


J. W. WHITE, 
GENERAL INDUSTRIAL AGENT! 
Se RPA BOAR D 


AIR LINE RATILW AY 








PORTSMOUTH, VA, 

















The Growing Sout 


a 
No other section is forging ahead so fast as the 
Southeastern States, in agriculture, horticulture 
factory building and general progress, The last 
year’s record along the 


SOUTHERN RAILWAY ang 
MOBILE & OHIO RAILWAy 


of investments in factories and improvements was 
over $119,900.000; for four years, $464,000,000, 
Splendid Opportunities exist in Alabama, Geop. 
gia, Kentucky, Mississippi, North Carolina, South 
Carolina, Tennessee and Virginia; and in Southern 
Illinois and Southern Indiana, for investments of 
all kinds; in timber, mineral and other lands, 
Factory Locations— Where all conditions are 
favorable for making and marketing iron and ste 
and their products, all kinds of wood-using articles 
ard nearly every other line of industry. There area 
number of places where the right kind of a location 
may be had for Canneries. These are finest fruit 
and vegetable sections. 

Publications and special information furnished, 
Our department is a Bureau of Free Information 
for all seeking locations or investments. 


M. V. Richards 
Land and Industrial Agent 
Southern Railroad and Mobile and Ohio Railroad 
Washington, D. C. 





Cuas. S. CHASE, Western Agent, 
624 Chemical Building, St. Louis, Mo. 
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Put Your Want Ad. 
into the CANNER 


To-Day 


toGet Answers 
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RIGHT AWAY 











For New Subscribers 
BAREEARRARRRARRARAR 





THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@. Please send us THe CANNER AND Diep Fruit 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address 





Town 





State 






































CANNERS ORGANIZATIONS. 


associations listed below include the principal canners’ organizations in this country. Their objects are to protect 
the packers of hermetically sealed fruits and vegetables against unjust and unlawful exactions, to reform abuses, to 
amicably settle differences between their members, to aid and assist in promoting among them that good fellowship 
so essential to the successful prosecution of the business, and to consummate any other results 


d friendly intercourse ¢ ee : P ; 
, ich shall tend to guard their interests, maintain their welfare and promote the consumption of their products. 
w! 


Western Backers’ Canned Goods Assoctatton. 





ident L. J. RISSER, Vice-President FRIEND F. WILEY, Sec'y and Treas. 
oa eee, Onto. Onarga, Illinois Edinburg, Indiana 
EXECUTIVE COMMITTEE 
w. C. ELLIS, Vinton, Iowa S. F. MARTIN, Blair, Nebraska EDWARD REYNOLDS, Sturgeon Bay, Wis. 


Dues $10.00 per year. Active canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, 
Nebraska, Ohio, Utah and ‘Wisconsin are eligible for membership. 


@ Address communications to FRIEND F. WILEY, Secretary, Edinburg, Ind. 
ee — —_— 


Atlantic States Packers’ Assortation. 








GEO. G. BAILEY, President, Rome, N. Y. H, P. CANNON, Secretary and Treasurer, Bridgeville, Del. 
EXECUTIVE COMMITTEE 
E H. P. CANNON, Bridgeville, Del. J. B. HUDSON, Holly, N. Y. 


ILEY, Rome, N.Y. 
= MOSEPH BKAKELEY, Freehold, N. J. CHAS. W. ROSS, Frederick, Md. 


@ Any person or firm engaged in the canned goods business or any trade pertaining thereto may become a member of this 
association. Annual meetings are held on the second Tuesday in each February. 

@ Address communications to H. P. CANNON, Secretary, Bridgeville, Delaware. 

(orev etal on sneneomammeatenateale 


Tri-State Packers’ Hssoctatton. 


W. 0. HOFFECKER. President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. O. L. JONES, Vice-President, Salem, N. J. 
; CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md. 








EXECUTIVE COMMITTEE 
(One Member from each County in the three States.) 
CHARLES S. STEVENS, Cedarville, N. J. ARTHUR D. AYARS, Bridgeton, N. J. LUKE F. SMITH, Salem, N. J. T. M. TOWLE, Glassboto, N. J. 


DANIEL HIRSCH, Milford, Del. JOHN 8S. REYNOLDS, Frederica, Del. O. R. WRIGHT, Hurlock, Md. C. W. PANCOAST, Delaware City, Del. 
W. E. HEARN, Cambridge, Md. H. B. MESSENGER, Federalsburg, Md. I. T. SAULSBURY, Ridgely, Md. CHAS. T. WRIGHTSON, Easton, Md. 
N. P. DASHIELL, Quantico, Md. L. M. MILBOURNE, Kingston, Md. C. W. BAKER, Aberdeen, Md. HUGH S. OREM, Baltimore, Md. 


@ Any person or firm engaged in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the 
Eastern shore of Virginia, may become a member. The annual meetings are held on the last Tuesday in each January. 
Annual dues, $5.00. @ Address communications to C. M. DASHIELL, Secretary, Princess Anne, Maryland. 


Pew York State Canned Goods Packers’ Assoctation. 


JAMES P. OLNEY, Pres., Rome,N.Y. E.S. THORNE, Vice-Pres.,Geneva,N.Y. A.R.HATFIELD,Sec'y, Utica,N.Y. M.N. WENTWORTH, Treas., Rome, N. Y. 


EXECUTIVE COMMITTEE 
J. C. WINTERS, Mt. Morris, N.Y. G.G. BAILEY, Rome, N.Y. A.V. LANE, Utica,N. Y. H.C. HEMMINGWAY, Syracuse, N.Y. J. P. OLNEY, Rome, N. Y. 


LEGISLATIVE COMMITTEE 








8. F. SHERMAN, Utica, N. Y. E. K. BURNHAM, Newark, N. Y. F. F. HUBBARD, Canastota, N. Y. 
ARBITRATION COMMITTEE 
L. P. HAVILAND, Camden, N. Y. C. H. HUNT, Buffalo, N, Y. BURT OLNEY, Oneida, N. Y. 


FREIGHT RATES COMMITTEE 
F. D. H. COBB, Rochester, N. Y E. F. REED, Buffalo, N. Y. 


@ Any person, firm or corporation engaged in the canning business in this state is eligibleto membership. Dues are $5.00 a 
year. Threeregular meetings are held yearly at Syracuse. Address communications to A. R. HATFIELD, Secretary, Utica. 


fHinnesota Canners’ Assoctatton. 








M. H. HEGERLE, President, St. Bonifacius. H. €. BULL, Vice-President, Cokato. JOHN S. HUGHES, Secy., Minneapolis, A. M. HATCH, Treas., Faribault. 
EXECUTIVE COMMITTEE 
M. H. HEGERLE, St. Bonifacius. JOHN S. HUGHES, Minneapolis. ALBERT KOENIG, Plainview. F. W. DOUTHITT, Cokato. HENRY VERKENNIS, 


@ Only those engaged in the canning industry in Minnesota are eligible to membership. Annual dues, $5.00. 
@ Address communications to JOHN S. HUGHES, Minneapolis. 


FJowa Canners’ Assortatton. 





C, W. MILLER, President, Vinton, Ia A. T. BIRCHARD, Vice-President. Marshalltown, Ia. H. S. GILKEY, Secretary and Treasurer, Cedar Falls, Ia. 
EXECUTIVE COMMITTEE 
W. C. ELLIS, Vinton, Iowa. J. WACKERBARTH, Independence, Iowa. CARLOS KELLEY, Waverly, Iowa. 
ARBITRATION COMMITTEE 
JOSEPH NURRE, Blair, Nebraska. R. O. WOODWARD, Elgin, Iowa. N. I. NELSON, Lake Mills, lowa. 


@ Only persons or firms engaged in the manufacture of canned vegetables or fruits shall become members of this Association. 
The annual meetings for election of officers are held on the second Wednesday of November of each year at Waterloo. 
Annual dues, $10.00. @ Address communications to H. S. GILKEY, Secretary, Cedar Falls. 


HMissourt State Canners’ Assoctation. 


R. B. GILLETTE, President, Marionville F. KNICKERBOCKER, Vice-President, Savannah F. C. BENTLEY, Secretary-Treasurer, Springfield 
@ Persons and firms engaged in the canning business in Missouri are eligible to membership. @ Address communications 
to F.C. BENTLEY, Secretary. 


The Gulf Coast Canners’ Association. 


CHARLES H. TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Biloxi, Miss. I, HEIDENHEIM, Secretary-Treasurer, Biloxi, Miss. 
EXECUTIVE COMMITTEE 
CHARLES H. TORSCH, Pass Christian, Miss. W. K. M. DUKATE, Biloxi, Miss. H. BENTZ, New Orleans, La. J. V. DUNBAR, Dunbar, La. 
@Canners and packers in the gulf coast states are eligible to membership. @|Address communications to I. HEIDENHEIM, 
Secretary, Biloxi, Miss. 




















PACKERS’ 
Fruit G Vegetable 
CANS 





T seventeen of our factories especial atten- 
A tion is given to producing the most satis- 
factory packing cans on the market. The 
very fact that we need seventeen factories to take 
care of the increasing demand for our product 
demonstrates that we make a can which meets 
the exacting requirements of the great host of 
fruit and vegetable packers in the United States. 
Good materials and expert workmanship com- 
bine to make ‘‘American’’ cans the standard. 
Send us your schedule of sizes and quantities 
and receive our quotations. 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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